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| To the Uirtuous anda moſt 
Hopefull Geulewoman, Mk. Anne 
Pile, Eldef# Daughter of the 
Honorable Sy. Francis 
Pile Baronet , 
deceaſed. 


Moſt accompliſht Lapdr, 


Th 


He many ſingular favour?, 
which I have received , not 
onely from your worthy ſelf, 
but alſo from your thrice noble 
progenitors, juſtly oblige me by all 
the due tyes of gratitude, totender 
a juſt ack nonlamen : I with the 
ſame heart , that for many and 
Juſt cauſes truely honours you, had 
| any preſent worthy your acceptance, 

Now ſhall it be your ſingular good 
neſle to patronage this [mall I rea« 
tile, which (if I miſtake not ) car. 
' Tries with it two parts , Delight, 
| A3 and 


The Epifile Deaicatory. 


and Utility. T doubt not then | 


but rhat it will find a generall ac- 
ceptance among all thoſe, who are 
any way the leaſt lovers of ſuch plea- 
fing and all delightfull ſtudies. I 
intend not to paraphraſe upon its 
worth, its uſe, and ſingular profit, 
which abundantly ſpeaks it ſecond 
unto 1:cne that hath been publiſh» 
ed of the like nature : ſo hoping 
you will accordingly eſteem | it, 


1 beg pardon for my boldneſle, and ; 


reſt eyer, 


A true and faithful 
honourer of your tranſ< 
parent Pircues 
W. }. 


TO 


| 


POOP POSSS 


| To the Vertuous and moſt 


Noble Lady, LatitiaPopham, 
Wife of the Honora- 
ble and tively Valiant 
Colonel Alexander 
Popham. 


Thrice Noble and truely 
Vertuous Lady, 


elFir mature deliberation » 
BG what ts tendey unto your ac- 
 ceptanice worthy your Patron- 

age, nothing occurred more probable, 
than this ſmall Manuall ; which was 
once eſtcemed a rich Cabinet 6f know- 
leder, by a perſon truely Honourable. 
May it auſpitiouſly procure but jouy 
Hongurs like friendly Eftimation, and 
thenT doubt not, but it will find @ uni- 
wCrſal arceptanee amo} perſons of 
greateſt Emimcncy. Sure T am , it 
may be juſtly deemed as a rich maga- 
qe of exterience, hzuing long ſince 
AJ tatighs 


The Epiſtle Dedicatory. | 


taught the world its approved excel- 
lency, yea,even 11 many dangerous ext 
gencies. All T humbly crave for the| 
preſent is my boldneſſe might be favo- 
rebly excuſed, fince 'twas my lawful 
embition, thereby to awd ingratitnde 
for the many ſingalar favours T have 
already received from your endearcd 
truely Honourable Husband , my al- 
ways true noble friend, aud moſt hapty 
Countryman. God multiplie his bleſ. 
fings upon all your noble Family, and 
make you 10 leſſe honourable here on 
E arth, thau Eternally hapfy hereafter : 
which ſhall be the daily prayer of him, 
whoſe higheſt Emulation s 


In all due ways 
abunglantly co Ho- 


nonr and Serye you, 


i. 4. 


TO 


| 


ry. | 
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ri TO THE READER 
fauo- 

whult FRIENDLY READER, 

itnde 


have Ecy thou haſt a ſm:ll Treatiſe 
earcd entituled, A true Gentlcwo- 
y al-| mans Delight, pre/entcd ro thy crew: 
xappy| be ſo courteous as to read before thou 
bleſ.\ cenſure it. If then the cffcf Le anſwer- 
and | able toits name, I ſhall be right glad : 
re on] 1f there be any Errors, it will. be 19 
ſrer: | errer, but a ſingular token of thy c:- 
him, | emplar humanity to paſſe i2 by, ant 
figs it with thy pardon ; for which £ 
engage my [clf, 


'Thine on the 
like occaſion , 


6 ' if + 
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To make an E xccllent Jelly. 


IA Ake three gallons of fair ws- 
14 ter, boil in it a knuckle of 

" Veal, and two Calves feer 
flit in two, with all the far clear ta- 
ken from berwcen the clawes, fo lee 
them boil ro a very tender Jelly, 
keeping it clean {cummed, and the 
edges of the pot alwaics wiped with 
a clean clcth, that none ct the ſcum 
may boil in, then train it fromthe 
meat , andlet it ſtand all night, the 
next morning take away the top and 
the botteme, . ar take tO CYCTY QUAIL 

» 


F3 


. 


2 ATrnueGentlewomans 
of this Jelly, half a pint of Sherry 


Sack, halt an onnce of Cinnamon, 
and as much Sugar as will ſeaſon it, 
{ix whites of Eggs very well beaten, 
mingle a!l theſe gain, then boil 
it half an hour, and let ut run 
through your Jclly Bag. 
To make a Chriſtall Telly. 

Takertwo Calves feet, fley them, 
and lay them in fair ſpring water 
with a knuckle of Veal, ſhift it in 
half a dozen waters, take out the | 
fat betwixt the clawes, but do nct \ 
break the bones, for if you do, the 
marrow of the bones wil! ſtain the 
Jelly, when they are ſoft and pickt 
yery clean, boil them very tender in 
ſpring Water, when they be boiled 
tender, take them up, and uſe them 
at your pleaſure to cat, let the broth 
ſand in an earthen pot or Pipkin 
till it be cold, then take away the 
bottome and the top, and put the P 
clear into a fair Pipkin, put into it 
half a pound of fair Sugar-candy, 


vr other Sugar, three drops of oft 
e ) 


We 


Delight. 5 
the diſh you mean to ſerve it in, 
To make 4 Quince Cream. 

Take the Quinces and put them 
into boiling water unpared, and er 
them boil very taſt uncovered that 
they may not colour. and when 
they are very tender, take them off 
and peel them and beat the pap ve- 
ry (mall with Sugar, and then take 
raw cream and mix with it, till it 
be of fit thicknes to ear like a cream, 
but if you boil the cream with a 
ſtick of Cinnamon, T thiak ir the 
better, but it muſt Rand rill it be 
cold before you put itto the Qui i 
Ces. 

To make 4 freſh Cheeſe. 

Take a pint of freſh Cream, ſer 
it on the fire, then take the white of 
ſix eggs, beat them very well, and 
Wring in the juyce of a good Le- 
mon into the whitcs, when the cream 
ſeeths up, put inthe whites, and ſtir 
it about till it be turned, an4 then 
take it off, and put ir into the Cheeſe» 
cioth , and let the whay be drawn 

Þ 3 from 
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from it-, then take the curd and 
ound it ina Stone Morte with a 
ficei Roſe-water 5nd Sugar, and 
put it into an catthen Cullender, 
and fo lct it ſtandtill you ſend it to 
the table , thenput it intoa dith, 
put a little {weer cream to it, and 
{, (crve it In. 
To make a ("ling Cream. 
Atre1 your Couchnys be throvgh- 
ly «oolcd and yalucd, put them in- 
to a ſhiver diti!, and hi} the dith al- 
molt halt full with Koſc-water, and 
haif a pound of Sugar, bcil all this 
liquor iogcther, untill halt be cony 
ſumed, and keep it ſtirring till it be 
ready , then fill vp your cith with 
{weer cream , and ftir it 111] it be 
well mingled,and when it hath boil- 
ed round about the diſh, take it vp, 
ſ[weeten it With Sugar and ferve it 
cod. 
How to make a Georberrie Fool. 
Take your Goosbertics and pick 
them, ard put them into clcan wa- 
tcr, and buy] them ill they be all as 
thick 


 --— 


we, 
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of Nutmeg, three dreps of oil of 
Mace, and agrain cf Musk, and fo 
let i; boil leaſurcly a quarter of an 
hour, then let it run through a Jel- 
lic bag into a gallie pot, when it is 
cold you may ſerve it in little care- 
lefte lumps being taken out with a 
childs ſpoon, and this is the beſt 
way to make your Chriſtal Jelly. 
To make Afple Cream at ay 
time. 

Take twelve Pippins pare and 
ſlir them, then pur them in a skillet, 
and lome Claret Wine, and a race 
of Ginger ſhred thin, and a little 
Lemcn pill cur ſmall, and a little 
Sugar, {ct all theſe ſtand together 
till they be ſctt, then take them oft, 
and put them in a diſh till they be 
cold, then rake a quart of Cream 
boiled with a little Nutmeg a while, 
then put in as much ct the apple 
itufte, ro make it of what thickne(s 
you pleaſe, and ſo ſerve it up. 

To make a Trific Cream. 
Take (ome Cream and boil it 
B 2 Vith 
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witha cut Nutmeg , and Lemon 
pill a while, then take it off, cool it 
alittle, and ſcaſon it with 2 lirtle 
Roſe-water and Sugar to your taſte, 
let this beput in the thing you ſerve 
it in, then put in a little Runner 
to make it come, then it is fit to 
cat. 
To make cloutcd Cream. 

Take three gallons of new Milk, 
ſet it on the fire till it boileth, make 
a hole in the middle of the Cream 
of the Milk, then take a pottle or 
three pints of very good cream, put 
1t into the hole you made in the 
middle of the Milk, 2s it boiteth, 
and ler it boil rogecher halt an hour, 
then put it into three or four milk- 


— 


pans, fo let it ſtind two daies, if 


the weather be not t o hot, then take 
itup in clouts with a ſcummer or 
ſlice, and pur it in that which you 
will ſerve it, if you like it ſeaſon- 
ed, you may put tome Role-water 
between every clout 2s you lay one 


upon another , with your {lice in 
Tae 
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thick that you cannot diſcern what 
it is. to the valve of a quart, take 1x 
yclks of Fygs well beaten with 
Roſc-water, and betore you pur 1n 
your Ezgs (calon it well withdugar, 
then ſtr. Jn your Eggs, an« ler them 
boil a little while, then rake it up, 
put it in a2 broad dith, & let it ſtand 
till it be cold, thus it muſt be eaten. 
How to make a white Fool. 

'Take a quart of Cream , and 
ſc it over the fire, and boil it whh 
whole Cinnamon, and ſliced Nut- 
mes, and Sugar , then when it is 
almod ready take the whites of fix 
Eggs well beaten with Roſe-water, 
and Skum oft the troth from them, 
and put it into the Cream,and boil 
ir rogether a pretty while, then ſea- 
{on it, and take the whole lpice our 
of it, and put it up ina broad diſh, 
and when it is cold then it mult be 
catcn. 

Tomake a Goosberry ('uſtard. 

Take as many Goosbcrries as 
you pleaſe, boil them till they be 
EZ 4 ſctr, 


- 
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ſcft, then take them ont , and let 
them Rand & cool, and drain them, 
draw them with your hand thicugh 
a canvas Strainer , then put in & 
little Roſe-water, Sugar, and thrce 
Whites, and ſtir them altogether, 
put them in a Skillet, and ſtir them 


d 


oO" 


apacceclſe they will burn, let them | 


ſtand and cool a little while , and 
take them oft, and put;them in a 
olaſle. 

Tomake « Fool. 

Take two quarts of Cream, ſer 
it over the fire, and let'it boil, then 
take the yolks of twelve Eggs , and 
beat them very well with three or 
four {poonfuls of cold Cream, be- 
fore you put the Eggs into the hot 
Cream, take three or four ſpoon- 
fuis of the Cream out of the Skil- 
ler, and put it into the Bet, and 
ſtir it rogether, and then ſtrain the 
Epges into the Skillet of hotCream, 
itirring it all the time to keep it 
from turning , then ſer it on the 
fire, and jet nt þoil a little while, 


bur 


let 
-m, 


10h : 
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ree 
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but keep it with ſtirring for tear ot 
burnin, the: take it #, and let ir 
ſtand and coc| , then take two or 
three ſpoontu's of Sick,and put it 
in the dich, and tome four or tive 
Sippits, and pur them in the «1th, ler 
the d1ih and Sippits 1 drying, ind 
when they be dry that they hang to 
the dith, Wet, n the Cream, and 
POUr It in the diih {oft 'y bec alc the 
Sippits thall net riſe up, this will 
make three dilhes,, when it 15 cold 
it is fit to be catcn. 
To make Checſe-cakes. 

For the cruittaxc hait a pint of 
flower, and four [poontuls of cold 
watcr, —_ parts of a quarter 
of a pound of butter , beat and 
knead thcle to gether , and put the 
paſt aſunder ſeveral times, then reul 
it {; juare and turn it over, then —_ 
a pint of Cream, and {even Ez 
anda quarter Ot a pound ot Sus ar, 
and a quarter ot a pound - Cu! 
rans plump before you put them in, 
and a whole Nutmeg OrFAItea ON 

c Th] kniic, 
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knife, the Pepper muſt be beaten, 
but not too much, it muſt be gent- 
ly boiled and ſtirred 2s you do but= 
tered Eggs, the ſtuffe muſt be cold, 
and then put in the coffin, and (6 
bake at. 

To make a Sack Poſſet. 


Take two quarts of pure good | 


Cream, a qu3:tcr of a pound of the 
beſt Almonds, flamp them in the 
Cream, and boil Amber and Musk 
therein, then take a pint of Sack in 
a Baſon, and ſet it on a chafingdith 
till it be blcud warm, then take the 
yolkes of rwelve Eggs, With four 


whites, and beat them very well to= | 
£crher, and ſo put the Eggs into the | 


+ ac|;, 5nd make jr good and hot, let 
the Cream cool a [ittle before you 
put it into the Sack, then ſtir all to- 
gether over the coales till ir be as 
thick as you would have it, it you 
take ſome Amber and Musk, and 

rind it (mal) with Sugar , and 
{trew it onthe top of the Poſict, it 
will give it a moſt dclicate and plea- 
{anc taſte, + 
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To make Leach. 
Make your Jelly for your Leach 
with Calves fecr, as you do your 
| ordmary Jelly, but a little Riffer, 
and when it is cold, take off the top 
| and botrome, and (cr it over the fire 
| with ſome Cinnamon and Sugar, 
then take your T urnſele, being well 
cept in Sack, and cruſh it, and ſo 
ſtrain it into your Leach, and let it 
boil to ſuch a thickneſſe, that when 

it is cold you may {lice it. 

To make yellow Leach. 
Your yellow Leach is juſt the 
ſame, but in ſteed of Turnſele you 
; mult colour ir with Saftron , and 
| when it is- boiled enough, then pur 
in your Saffron and nct before , It 
mult not boil in it. 
To make a ſlipcoat (heeſe. 

Take five quarts of new Milk 
from the Cow, and one quart of 
| Water, and one ſpoonful of Run» 
net, and ſtir it rogcther, and ler it 
ſtandrill it doth come, then lay your 
Cheeſe=cloth into the Vate , and 
Gi takes 
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take up your Curd as talt as you 
can without breaking, and put into 
your V ate, and lct the Whay ſoak 


out of it (elf; when you have ta-! 


ken it all up, lay a cloth on the top 
ot it, er one pound weight tor 
ane ſour then! iy two pound weiv ht 
fr once hour more, then turn him 
when ke hath ſtood ewo hours , lay 
thre ja F dl on him tor an hour 
more.thentake him out of th2 V ate, 
: him lie two or three hours, 
then fair him on both i114 ics, 
when he is ſalt enough, take a ciean 
cloth and wipe him dry, then let 
him lica day ora night , then put 
Nettles under and upon him, and 
change them once a day, the Cheeſe 
will cometo his cating in eight or 
nine daics, 
To mize Cheefe-lozues, 

Takethe Curds of a tender new 
milk Checle, and lct them be well 
preſled trom the Whay , and then 
break them as ſmall as you can pol- 


J 
ible, then taks Crums of Mancher, ; ir 


and 
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and yolkes of Fggs » with half the 
hi ics, and ſome 1weet Cream, and 
alittle fne flower, mingle all theſe 
togcther , and n ake a palte of it, 
Lut not too ſtifle , then make them 
into littl loaves and bake them, 
when they be baked ,cut oft the tops 
and butter them, with Sugar, Nut- 
meg, and m iclted Buttcr , and put 
it in with a ſpoon, and ſtir it alto=- 
ecther , then lay on the tops, and 
(care them with tcr aped Sugar, 
Huw 10 make a wry good Tanfic, 
TT ake ftittecn Eggs and [1x of the 
whitcs, beat them vary well,thcn put 
in{cme Sugar, and a little Sack, 
beat thum a9 :2in, then put about 2 
pint or a Jitle more of Cram , 
then beat them again,th.cnput in thc 
Juycc of Spinnag e. or cf Primrcle 
lcaves, to make it green, then put in 
ſome more Sugar it it be not (wcet 
cnough, then beat it againe a little, 
and fo let it Rand ill you t1y it, 
when the firſt courſe is in, then try 
it With a little ſweet Butter, it muſt 


C3 be 
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be ſtirred and fried very tender 
when it is fried enough, then pur i 
in 2 diſh, and ftrew ſome Sugar up 
cn it, and ſerve it in. 

T'o make black Tart ſtuffe. 

To a dozen pound of Prune 
rake half a dozen of Maligo Rai 
ſins, walh and pick them clean, an 
put them into a pot of water , ſe 
them over the fire till all theſe ar 
like pulpe, and ſtir them often leaf 
they burn too, then take them off 
and let them be rubbed through 
hair Sive hard with your hands , b 
little and little till all be through 
then ſeaſon them to your taſte wit! 
ſearced Ginger. 

To make yellow Tart ſtuffe. 

T ake four and twenty Eggs, an 
beat them with Salt together , an 
put it into a quart of ſeething Mill 
ſtirring it untill ir caudles, then tak 
ir off,and put it into a napkin, hang 
ing ituptill all the Whay be ru 
through, when it is cold, take | 
and grind it in a ſtone Morter wit 

vac 
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Sack and Sugar, to your taſte ; and 
otherwiſe to make it look white , 
leave the yolks, and inſtead of Sack 
put in Roſewater, 

To make a made Diſh. 

Take a quarter of a pound of Al- 
monds, beat them mafl and :n the 
beatin of them pur in alirtle Roſe« 
water to keep them from oyling, 
ſtrain them into Cream, then take 


' Arterchoak bottomes,and Marrow, 


and boil the rednefſe of the Marrow 
out, then rake a quart of Cream, 
and boil it with Dates, Role-warter, 
and Sugar, and when it is boiled ro 
a convenient thickn.ſſe, rake ir cM, 
and take your Arterchoak and pare 
off the leaves, and lay them into the 
dith, and ſome Marrow upon them, 
then pour ſome Cream upon them, 
then ſet it on coals til you (erveir in, 
To makeS auce for a ſhoul ter of Mutton, 
T ake a few Oyſters, and ſome 
ſweer hearbs, and an Onyon, and 
a pint of white Wine, and a little 
beaten Nutmeg, a little Sal:, and 
4 a large 
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a large Mace, alittle Lemon pild, 
and a little Sugar,a little leaker poſ« 
ſt, it* you have no Oyſters take 
a 'Sin theroom of them, and 
{ome oravie of the Mutton, 

To try Appl FICS. 

Take Apples and pare them, and 
chop them very ſmal], beat in a liale 
Cinnamon, a little Ginger, ſome 
Sugar ,a2"d a little Role-warer, take 
y.ur paſte, roul it thin, and make 
thicm Up as big Paſties as you pleaſe, 
to hold a (poonful or 4 lutic lee of 
your Apples, and (o ſtir them with 
Butter not to haftil y lealt they be 
burned, 

To make Curd- Cakes. 

Take a pint of Curds,fcur Eggs, 
take out two of the akices pur 1n 
[ome Sugar, alittle Nutmeg, and 
a little lower, fir them he tOge= 
ther,and drop them in, and try them 
With a little butter, 

To make Furmentic. 

Takea quart of ſwcet Cream, 

two cr three ſprizs of Mace, and a 
Nutmeg 


Sj 
(924 
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Nutmeg cut in half put into your 
Cream\ylo let it boil, then take your 
French Dariey or Rice, Leing ft 
all:cd clcan in fair water thrce 
tines, and picked clean, thin bil. 
it in {Weet milk till it betender then 
pur it into your cream, and boil it 
wcll,and when it k2th beiled a 209d 
Whilc, take the yolks of {ix or (even 
egos,bcat them very well,and thicks 
en Cn a ictt fire, boil ir, and ftir it, 
for it will quickly burn, when you 
thitk it is boiled enough, {wceren it 
to your taſte, and ſo jcrve it in with 
Reic-water and Musk Sugar , in 
the tame manner you may make iT 
with wheat, 
To make an Artcrchoak ©Pie. 
Take the battcme of {ix Artcr- 
choaks, being boiled =_ tcnccr, 
put them in a Giſh, and put tome 
VINCgar Ovcr thew,ſeal on them with 
Gins gcr and Sugar, a 1 little Mace 
whole, putting "them into a dow 
and when you } ay tham in, Jay {6N 
marrcw, and Dates lliced in, an 
® 5 4 tov 
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a few Raiſins of the Sun in the bot- 

tome , with good ſtore of Butter, 

ſo cloſe the Pie, when it is half ba- 

ked, take a Ciſh of Sack, being boil- ' 
cd firſt with Sugar, and a pill of 

Orange, pvtitin your Pie, and 

ſet it in the Oven again , till you 

uſe it, 

To make a Chicken Pie. 

Make your paſte with good ſtore 
of Butter, and yolks of Eggs and | 
Sugar, then take ſix chickens-ſmal], 
taking out the breaſt-bone , and 
eruſſing them round,take two Nut- 
megs , and a good quantity of 
Cinnamon, aud put itin in little 
_ take two yolks of eggs, and 

eat them wirh f1x ſpoonfuls of yer- 
Juice, then take your juice and ver= 
juyce, and a little (alt, ſtir them 
well togethcr, take a good deal of 
butter, and wet it in the verjuyce, 
and put it in the bellies of the C hik- 
ens, ſo lay chem inthe pie with but- 
ter under them, then take half a 
peund of Currans waſhed and dri- 


ed, 


Delight. I9 


ed , ſo lay themon the top of the 
Chickens, with a piece of Marrows 
Barberries, Grapes, and good ſtore 
of Butter and Sugar, as will ſeaſon 
it, alittle before you draw out your 
Pie, put in Verjuyce and Sugar 
boiled together. 
To bake Beef like red Deev. 

Take a pound ot Beef, and ſlice 
It thin, and half a pint of good 
wine Vinegar, ſome three Cloves, 
and Mace above an ounce, three 
Nutmegs, pound them altogeth:r, 
Pepper and Salt according to your 
diſcretion, anda little Sugar, mix 
theſe together, take a pound and 
half of Suer, ſhred and beat it ſmall 
in a Morter, then lay a row of ſuet, 
a row of Beef , ſtrow your ſpices 
berween every lain, then your Vine- 
gar, ſo do till you have laid in all, 
then make it up, but firſt beat it 
clolewith a rowling pin, then preſs 
It a day before you put it in your 
paſte, 


To 


20 A Trae Gentlewemans 


7o roaſt a Shoulder of Mutton with 
Thyme. 

Draw your {houlder of Mutton; 
and wh it is halt roaſted, fave the 
gravy, and cut a good deal of the 
wiice of it,and mince it gre {lc, and 
boyle it in a diſh wittthe oravys 
ard I hyme, Clarct wine, and l!i- 
ccd Nutmeg, and when your thoul- 
der is roaſted, lay it in the dith with 
jiliced Lemon , but remember ro 
{(corch your Mutton in roaſting, as 
you doe when you. beyle it 

To reaſt a Shoulder of 2{utton 

with Oyſters. 

When you open the Oyſter laye 
the liquor , _ (caſon them with 
Pepper , and alittle Cloves, and 
Mace, and Hearbs tincly chop ped, 
and the yolk of two 01 thee E eos 
chopped {mall, and ſome Curr 20S 
parboyled alittle , then ſtufte your 
Shoulder of Mutton thick with 
your Oyltcrs, then lealonit, and 
[ay it to the #1 ec, and roalt it, tFcn 
rake the tcit of your 4, yiters , and 

bcyle 


m_— 


, 


boyle them with a little white 
Wincand fome Butter, this is fauce 
for your Shoulder of Mutton, when 
your OyRtcrs are opencd, you may 
parboyle them in their own li- 
quor,thcn take them out,and (eaſon 
them. x 
To make Aneclicts, 

Take a quart of new Milk, and 
a pint ot Cream, and pur them to= 
ecther with alinlec! Runner , when 
it iScome Wcll, rake it upwith a 
ſpocn, and put it into the vatc ſoft= 
ly, and jct ir {tand two Cayes , till 
it is pretty Riffe, then flip it out,and 
falr it a little at bcth cends,and when 
you think it is (alt enough, ſet it a 
drying, and wipe them, and within 

a QUALITY Ca year they W1 ;] be rca- 
Cy tO CAT, 
To mahe bla Þ» Puddin '@5, 

Take your bloud when it is 
warm, put in [ome lalr, and when 
it is throughly cold put in yous 
2roats well 5 , and Ict it {1 nd 
ſoking a night, then put in Hcarbs, 
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which mult be Roſemary , large $© 
Savory, Pennyroyall, Thyme, and 03 
Fennell , then make it ſoft , with Þ* 
purting of good Cream hot untill [1c 


the bloud look pale, then bear four 
or hye Eggs whites and all, and 
mingle it, then ſeaſon it with 
Cloves, Mace , Pepper , Fe:inell 
ſeeds, then put goou ſtore of Beef 
ſuct in your ſtufte, and mince your 
fat not too ſmall. 
To mahe white Puddings. 

Afrer the humbles are very ten- 
der boyled, take ſome of the lights, 
with the hearts, and all the fleih and 
fat about them, picking from them 
all thz inewes and skin, then chop 
the meat (mall as can be , then pur 
to it alittle of the Liver very finely 
ſearced, ſome grated bread (carced, 
four or five yolks of Eg2s , a pint 
of very good Cream , a ſpoontull 
or two of Sack, a little Sugar , 
Cinnamon, Cloves, and Mace, a 
little Nutmeg, a few Canary ſeeds, 
aliccle Roſewater mingied with 2 

good 


{ 
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roe good deal of Swines fat, a little 
ind Salt , roul it in roules two houres 
vith before you goe abour it, ler the fat 
till fide of the skin be turned and 
our Reeped in Roſewater till you fill 
und them. 


ith 


Tall 
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To make rAlmond Puddings. 
Take a Pound of Almonds 
blanched, and beat them very (mall 
with a little Roſewater, boyle good 
Milk with a tlake of Mace, anda 
lictle fliccd N::tmeg , when it 1s 
boyled, take it ciean rom the Spice, 
then take the quantity of a penny 
loaf, grate it, and learcc it through 
a Cullender, and rhen pur ir into 
the Milk, and ler ut ſtand till it be 
pretty cool , then put in the Al- 
monds , and hve cr lix yolks of 
Eggs, a'd alittle Salt and Svgar, 
whar you think at, and good ſtore 
of Bret ſuet, and Marrow very 
tinely thred, 
To make a Pudding to bake. 
Take apenny loaf, pare ir, lice 
It 1n a quart of Cream, With a 
little 
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little Roſewater , and break: ir very 

imall, take three cunccs of Jordan 
Almonds blanche, and beaten 
ſmall with a little Sugar , pur inf 
ſome cight E-gys beaten, a Marrcw 

bone, and qe o cr three Vippins 
{liced thin, or ary way, mingic thee 
togcther,ond pur ina link Ambcr- 
gricce it = plcalc, 
To make a boyld Pudding. 

Take a pint ct Cream or N 'k,| 
boylc it with aſtick of C junamon 
a little while, and take j 6 ts and 
let it ſtand -till it be cold , _ mn 
ſix Eggs, take Cut thrice Whitcs, 
bcat yu ur Egg5 4 little bctore youu 
put them into the c Milk , -then {tirrc 
them together , then rake a penny 
roul, and ſlice i very thin, and ict 
it lic and foke , and then braid it 
very {mal}, then put in icme Sugar, 
and butter your cloth bctore you 
put it in, it will rake but a litnle' 
while ſcething , and when yer u rake 
it up, mclr My es 3 frei Buitcr, and 
a little Sa; , 71.d Sbgar, boat all 
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theſe together , and put it into tke 
Gi '1 with your Pudding to be fcr= 
VCO 1; 

To, makea Cream Fuddire to be 

bozled. 

Take apint apd a half of thick 
Crcam , and boyle it with Mace, 
Gingcr, and Nutmeg quartered, 
then put to it cight Egg 2s, with tour 
whitcs beaten, and Almonds 
blancht* a pound, and ſtrained in 
with the Crcam, a little Roſcwater 
and Sugax,and a ſpconiu] of flowet 
ſcarted © very hn, " thentake 2 thick 
napkin, wet it; & 1ud it with tiowecr, 
and tiethe pudding up in it, whc re 
Mutton: is boyled, or in the Cci= 
pot, remembcr to take out the whole 
Spice cut of ;he Cream when it1s 
boylcd, the fauce for this' PuUcuing 
l$ alietlc Sack, and Sugar, a pretty 
piece of Butter , yeu mult blanch 
ſome Almoncs , when they. arc 
blanched, cut cvery Almond in 
three or four pieces the long way, 
and ſtick them up an cnd upon the 


pudding very thick, T0 
g Ver) 
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To make a White-pot. 

T ake a pint and a half of Crearr 
a quarter of a pound of Sugar , 
little Roſcwater,a few Dates ſlicec 
a few Raiſins of the Sunne , ſix © 
ſeven Eggs, and alitcle large Mace 
a ſliced Pippin , or Lemon , cu 
fipper faſhion tor your diſhes yoi 
bakein, and dipthem in Sack © 
Roſewarer, 

To make a forc'd diſh of any col, 

MCcat. 

'Take any cold meat and ſhrec 
it ſmall,a little Cloves, and Mace, 
and Nutmeg , and two yolkes ol 
Eggs , 2 ſpoonfull or two of Roſe. 
water, a little grated bread, alittle 
Beef ſuer ſhred ſmall , make it up 
Into balls or any falhion you pleaſe, 
and boyle them in fried (uct be- 
tween two earthen diſhes, your ſuet 
muſt boyle before you pur in your 
meat for ſauce, a little Butter, 
Verjuyce, and Sugar. 


Ts 
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L To makea forc'd diſh of a Leg of 
Þreat Mutton, or Lamb. 
ar, TT ake a Leg of Mutton, or 
ſlice Lamb, cut cut the fleih, and take 
 lix© heed you break not the $kin of it, 
Mace then parboyle it, and mince it with 
1, Cu alittle Beet ſuer. pur into ita little 
es yol ſweet Hcarbs ſhred , three or four 
ack © Dares ſliced , a little beaten Nut- 
mes, Cloves,and Mace, a few Cur= 
y col; rans, a little Sagar, a lictle Ver=- 
juyce,three or tour Eggs, mix them 
ſhre together , and put the:n in the skin, 
Mace, and (et it in a tim, and bake it. 
es of To boyle a Calves head with Oyſters. 
Roſe. *lakethe head, and boyle it with 
little Water and Salt, and a little white 
it up Wine or Verjuyce, and when it is 
eaſe, alm»ſt enouzh then cut ſome 
' be- Oyſter s,and mingle them tegether, 
(net and abladeor w-) of Mace, alittle 
your Pepper, ard Salt, ag a little liquor 
iter, of the Oyſt 'rs, then pur ir together, 
and put it ro the Calves head , and 
the largeſt Oyſterr upon it , and 23 
ſlit Lemon, and Barberries, fo 
To fſerveit in. To 
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To fry a Coaſt of Lamb. 

Take a coait of Lamb, and par- 
boylc it, take out all the bones as 
ncar as you car, and rake lome four 
or five yclkes of Eggs beaten, a 
little Thymc, and (wect Majoram, 
and Parſly minccd very ſmall , and 
bear jt with the Eggs, and cut your 
Lanib nro ſquare pieces , and dip 
them into the Eggs and Hearbs , 
an« try them with Butrer, then take 
a litt]e Buttcr, white Winc, and 
Sugar tor lauce, 

To ſtew Sauceſedges. 

Boyle them in tair Watcr and 
Salt alittle, for ſauce boyle ſome 
Curtans alone,when they be almeſt 
tcender,then pour out the water, and 
put ina linlc white Wine, Butter, 
and Sugar, 

To voyic Ducks. 

When they bc halt boyled, take 
a quart of the liquour and ſtrain it, 
and put a quart of white Wine, and 
ſome whole Macc, Cloves, and 
N utmegs ſliced , and Cinnamon, 

and 
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and 2 few Onions ſhred , a bundle 
of [wect Hearbs, a few Capers, and 
a little Sampire, when it is bovled 
put ſome Sugar to ſealon ir withall, 
To make white Broth with 4 C apon, 
Frail: your Cap 075, and bt yie 
them in fair water , and when the ey 
arch Ut "_ 4, take out threc pints 
of the lic quor , and put jt to 4 quart 
ot Sack, and is mack | white Wit IC, 
and (tice rwo ounces of Dates halt 
or quarter wile as you pleate, a 
little whole Mace, Cloves , w_ 

Cinnamon, a Nutmeg {hi ed, 
cach a little quantity, boyle © 
broth in 4 pipkin | DY It Calf," uncill 
the Dates begin to be tender , then 
put f1 the marr w of two bones, 
and let is boyle a littie, not roo 
much tor tear, then when your Ca- 
pons be near ready, breax twenty 
Eos, fave the yolktes from the 
whites , and beat the yolkes untill 
you may take up a ſpoonfull and it 
will not run betide the (pc on , then 
you mutt put alittle cold broth to 
them, 
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them, and ſo ſtrain them through a 


cloth, then take up tome of the hot | 


broth to heat ycur Eges, becauſe 
elſe it will turn, Ict it have a walm 
or two after yc.ur Eggs be in , but 
not ſeeth tuo much tor fear it turns, 
then dith ycur Capons, and pour 
your broih on them , and garniſh 
yeur dith as you pleaſe. 
To make (tewed Broth. 

Take a neck of Mutton , or 2 
rump of Beef, let it boil, and ſcum 
your pot clean', thicken yorr pet 
with grated bread, andpur in ſome 
bearen Spice, as Mace, Nutmegs, 
Cinnamon, and a little Pepper, put 
ina pound of Currans, a pound 
and 2 half of Raiſins of the Sun, 
two pound of Prunes laſt of all, 
then when it is ſkewed, to ſeaſon irt 
put in a quart of Clarct , and a 
pint of Sack, and ſome Saunders 
ro colcur it, and a pound cf Sugar 
to {weeten it,or more it needbe,you 
mult ſceth ſome wholcSpice to gar- 
niſh your dith withall, and a few 

whole 
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whole Prunes out of your por. 
To make gallendine Sawe for 4 
Turkey. 
Take ſome Claret Wine, and ſome 
grated bread, anda (prig of Roſe- 
mary, a little beaten Cloves, a lit- 
tle beaten Cinnamon , and ſome 
Sugar, 
An exceeding good way to ſiew 
Chickens, 

Tak. Chickens, fley them, and 
cutthem in pieces crofle way, then 
put th-m in a Pipkin or Skiller, and 
cover them almoſt with Pepper,ar:d 
Mace. and Water, ſo let them ſtew 
ſoftly with a whole Onion in it till 
part of that Liquor be conſumed, 
then put in as much white Wine as 
will cover them againe, take Var- 
ſley, ſweet Majoram, Winter Sa- 
vory, with a little Thyme, and ſhred 
them very ſmall, and put them in, 
and let them boil till they are al- 
moſt enough, then put in a good 


\r. Picce of Butter, 


ew 
J(- 


To 


32 ATrue Gentlewo:nans 
To boil 1 leg of Mutton. 
Takealeg of "Mutton and {tuff 
it , for the {tuſhng take a little Bee 
ſuct, and a few ſweet he irbs, cho 
them ( zall, and ſtuſte ir, a and the! 
boil it, and put in a handtull « 
{weet hearbs,cut them ſmall,mi. 
2 hard E229 among {t the hcearbs, An 
{trew ir upo1 1 the Mutton, mel 
little Butter and Vincear, ond pou 
if 1nto the diſh, and (end it in. 
T0/ ECP « Princes all th: Year, 
Firit you muſt core them , an: 
take ourtthe kernels clean, and kecy! 
the cores and kernels, then ct ove; 
{ome water to boil them, then puy 
them in when you ſet over the watery 
then let them boil till th cy be a litt] 
loft, and then take them up, an 
ſet them down till they be cold, thay 
take the kerncls and ___ np thee 
and put them into the ſame w2tg; 
they wcre boiled in, an x I{ 
them boil till they be thicky 
(ee you have as much liquor 2s win 
Ccoyerthe Quinces, and if you kayy 
nc 
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# not enough , take of the ſmallet 
| {tuft Quinces and [tamp them to make 
e Bee more liquor , and when it is boiled 
, Cho! 000d and thick, you mult ſtrain ir 
d the through 2 ccurſle cloth, and wken 
ul c © the Quinces be cojd, then put them 
ni12) into a put, and theliquor alſo, and 
0$,A4N be (ure the 11qu r COVET them, you 
mclt mult tay ſome welg o he upon then to 
d POW keep them under , ſo cover then 
n. cle, let them ſtand fourtecn daics, 
T. andthey will work of their own ac- 
| > A:cord, and they wil! have a thick rind 
o Kc upnn them, and when thcy wax 
*t OVChoary or thick, then take it trom 
el Purhe liquor, for i: willhare a skin on 
Watcrgt within 2 moneth or hx weeks. 
a lit] T o pickle Cowctmbers. 
), al "Take the Cowcumbers , and 
1, thiwaſh them clean, and dry them 
par an in acloth, then take ſome W = 
*Tcr, Vinegar, Galr, Fennel rops, and 
a "IGmeDil Ito Ps, and a li:tle Mzce, 
thickmake it faſt cnouth, and tha: P C= 
2S Winough to the ralte , then boil ir a 
u kayhile, and then rake it off, aad 1c: 


nc D K 
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it ſtand and be cold, and then put 
in the Cowcumbcrs,2nd lay a board 
onthe top to k.ep them down, and 
tye them clote, ard within a week 
they wil! be Geo Cat, 

To fickle Pur fla. 

Take the Purif in, and pick it 
in little picc. s, —_ pit it 111to 2 pO 
or barrc!. then ikea lire Water , 
V invvaor, and Sat to your talle, it 
1utt bc pr (4 ) Jiro! O (); the V 11Cs 
© 21 4nd Salt, anda 1:tle Mace, and 
hi all thelc rc "er Ef , an pour 
this 113Q0r 1N (c thin? hot 1..to the 
1 ur(ia ine . and W hen it is cold ryc it 
cc {c, bur pur a little board on the 
to! to keep itd., wn, and within 2 
vieek or two it 15 fit to eat. 

To do C ove gillifioures uf for Sal. 

{eting all the year. 

T akce as many C love-oiliifloures 
as you plealc, and flip oft thc leaves, 
then {trow iT ne Sug ar im thc hot - 
tome of the g2 'lipor that you doe 
the:s. in, and then a lane of Gilli- 
ficurcs, 2nd then a1anc of Sugar, 

and 
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y 
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I 
pig JJ 
and fo dotill al! the Cillifloures be 
doiie, then pour ſorne Claret Wine 
fnto them as much as will cover 
 } them, then cut a piece of a thin 
bard, and I2y it to them to keep 
them down, then tye them cloſe, 
 } andictthem in the Sun, and let 
t | them ſtand a moneth or therea- 
» | bouts, but keep them from any rain 
T } or wet, 
m To pre kle Broom-buds. 
Take as many Broom-buds as 
IC | you pleaſe, m: ake linnen bags, and 
IC | pur them in, and tyc them cloſe, .then 
It | make ſome brine with Water and 
1C fl hers and boil it a little, ler it be 
cold, then put ſome brine ina d eep 
earthen por, and put the bags in it, 
l- | and lay lome weight upon them, [ct 
it lic there ti.| it look black , then 
es liitcitagaine, ſoyou mult 4 24S 
Sy long as it looks black » you muſt 
Mt- bi il them in a little caldron ,'and 
oe putthem in vinegar a week Or two, 
'- and then they be hit to cat, 
To 
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To pickle Oyſters. 

Take your Oyſters and pick ther 
out of the (ſhells, and ſave the li 
quor that commeth from them,the 
take your Oylters one by one, an 
waſh them clean out of griit, ther 
ſtrain the liquor, then La a quan: 
tity of white Wine, and a larg 
Mice or two,and two or three ſlice 
of Nutmeg , and Pepper grofl: 
beaten, and ſalt them, boil ir to. 
gether , then put in your Oylt- 
and boil them , then take the yolk 
of an Egg, and beat it well with 
wine Vinegar , then take up yout 
Oyſters, and let them cool, the? 
pur in your Egg and let it boil? 
take it off, and let it cool, and pi 


it up together, " 
To make grout. 4 
Take ſome Wheat and Beane? 


and when you have made it int; 


Male, then rittle it, then rake ſom 
Water, or ſome (mall Wort, an 
hear ir (calding hot, and put it in? 
a pai!, then ſtir in the Malt, the 
"© tal 
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take a peice of ſower leaven, then 
ſtir it abour and cover it, and let it 
re 1; end til] ir will cream, then put 
ther nſome Orange pills, then pur it 
=Y over the fire and boi! ir, keeping it 
"the ſtirring till all the white be gone. 
quan To make jelly of Marmalet. 
larg Take Quinces and pare them, 
\ lice © them into water in little picces, 
oroff, 206 When you have done all , then 
P to. fake them cut of the water and 
zyſt Weigh them, and tocvery pound of 
yolk Qinces , take five quarters of 2 
1 witPound of Sugar, anc half a quarterg 
youth" pur it int the $killet, and put 
" the#5 much water as will make it pret= 
- bojlfy thin, then (ct it cn the fire and 
Ge" pelarife it with rhc white of an Egg, 
and ſcum it off c|car , then pur 1n 
your Quinces,and let it boil a pret= 
zoane?) PACE» and cover it cloſc, till it is 
*f ; Pretty thick, then leave Rtirring it 
na Cond! it is thick encugh for Marmalet, 
_ andentake itoff, and put it in your 
. Jlaſle, and doe it with your 
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done,lct ic ſtand, your coſtly mul 
boil all the while, you mult pur f 
as much water as wiil ma Cc it prett 
thin, when it is boilcd to a pretr 
eocd colour, then ſtir ir and wei 
it, then take of _- Sugar as muc 
as it weighs, and boil it alc rogethe 
to a Jcllie, then pour it in'o you 
Marmailct olaflc , then pur it in; 
ſtove, and pur {ome hire in cyer 
day. 
To mh je!lh of Pippins, 

Take Pippi1s 41d pare them, 
and quarter them, and c -ar them 
lay them in water, and when yo 
ſet them cn the hire, thift them i 
another water , and put them 1 
a skillet, and put as much water : 
will coverthem and a little mor 
ſet them over the fire, and mal 
them boil 2s faſt as you can, whc 
the Apples are(oft, and the liquc 
taitc itrong of the Apples, then tal! 
them cM, and {traja them throug! 
a picce of canyas gently ; rake to: 
pound of juice a pound of Suga; 

the 
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y muſt then ſet it on the fire, when it is 
put ir mclted , ſtrain it ivto a Baſon 3 
pretty and rince your $killer againe, (er 
precrt) it on the hre 5 and whcn it 15 boile 
, Wt 1-1 ed up ' hen [cu n it,and m ke it boil 
s muct as fait as yu can, and whin it is 
Ycthe almoſt build , pur in the quice of 
o you three Lemons ftrainsd throu -þ a 
it in {cloth, it y: u will have Oraneve pill 
[| CYCr! Pare it thin 4 rhe white be not 
ſeen, and th-n Loy it in the water all 
'# ni_.he, then boi) n in the water 
+ 199% liq ao be lofi, then cut them in 
them long pieces, thn put it into the Sir= 
C1 yo rupe and iti- it 5bour and til] your 
hom i gl. iſles , and let jr Rand till it be 
hem i-cold,and then it is ready toeat, 
Vater { 
mori To preſerve ercen VValnuts. 
d maj} 
whe Take Walnuts, and boil them till 
liqucthe water do taſle bitter, then rake 
1en taithem off and put them in cold wa» 
througter, and pill oft the bark, and weigh 
tke toas much ugar as they weigh, and 
Sug3a little more watcr than will wer the 
the D 4 Supar 
6 
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Suc2r, ſer them on the fire, and 

when they boil up, take them off, 

and !ctthem ſtand two daies, and 

boil them 3gaine once More, ; 
T6 freſe: UC white QuInces, 

Teke a pound of Quinces, boil 
them with the «kins on, but core 
them and pare them, take 4 Quarter | 
of EY urd of Sugar , with water, | 
no more then will wet the Sugar,put 
the Qu Inccs into it preſent! y, boil! 
then; 15 laſt as may. be, and Skin, 
thum, when the Sirupe is thick take | 
ic vp. 

To make Goooerry Tarts. 

'Take a pit of Goosberrics, and 
pur them into a quarter of a pound 
ot St :gar,, and two! poonful $s of Wa- 
rer, 2nd put them cn the hre , and 
Itir them as yen did the former, 

Te treſcric Resberrics. 

Take as wary as you pleaſe, a, 
lay cf Sugar , and a lay Of Res- 
berries, and fo lay them into th 

*k1 46 ind 2s much Sugar 25 you 
thiol © will make Sirrupe : Cnough , 
and 
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and boilthem, and put two ſpoon - 
fuls of Watcr in, bolccm it, takeit 
off, and lc it ſtand, 

To preſerve Currans., 

Part them in the tops, lay a lain 
of Cur:ans, anda ſain of Sugar, 
and ſo boil them as faſt as you do 
Re$berrics, do not put in the ſpoon, 
but ſcum them, buil them till the 
Sirrup be pretty thick , then take 
th:m off, and let them ſtand till 
they be cold, and then put them in 
a olafle, 

T's preſeruc Medlers. 

Takethe juſt weight of Sugar as 
they weigh, to a pound «t Sugar 
put a pint and a half ct water, ſcald 
them as long as the $ki..s will come 
off, tone them at the head put the 
water to the Sugar, and bil it and 
Rrain ir, pur in the Medlers , boil 
thcm apace, let them ſtand till they 
be thick, then take them cft. 

To preſerue Goosberrics, 

Take the tairelt Goosberi ics you 

c3n get With the ſtalks cn , yrick 
D 5 tRree 
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three or four holes in every one of 
them, then tzke che weight of them 
in Suzar, , laythe bctt part of the 
Sugor in thc bottome ct a (tlver or 
peutcr cult, then lay your Goos- 
berrics one by cone upon it, ftrew 
ſome of the reit of th; ce Suga! upun 
thum, and put two po ontuls .of 
the water, into halt a pou:id, then 
ſet the Go! SbCri ics CN A chatiinge 
Gith of coales, and Ict the's: ftand 
uncovered , (Cal1nv uoOn the hre 
a pretty while bctc1e thiy bit, but 
NOT TOO Lons , for thcn th y wil 

row red, and when th. y be bs tied, 
Vn not bil too t:it when 
thcy be cnouzh pur th.m up. you 
mult put the reit if the $ o2r ON 
them 2S they bot z ard tht well 
harden them , and keep th.m trum 
A 

Tom CC berry / uRCS, 


Prick - 4s 1. ny Gocsbc: ries as 
ycu pleaic, and put them into an 
earthen p! os 2nd ic t It 11 a Kot 
tle of wate: till thcy be ſoft , and 


T..CN 
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then put them into a {:ve, and let 
them ſtand till all the juice be out, 
aad Wcizh the juice. and 2s much 
Sugar, 4$ firi 0 ; firlt Lot the (u- 
= '00 C11c y, and | rake it it, and 
puri the juyce, and {1 17 NM ag2IN 
till it & h TEAR 1! tt, and [Ct 
the! min ap cli tail! hcy bc 0 Y ,LuE:N 
the\ are 1. dv. 

Take ricks « f biack Thorn, 
then t2ke | gry 10$,2%d cut them 
a [1tt]e a crotle, tKe cut the ſtones, 
put them upon the pricks, weigh 2g 
much tugar,as they wei: h & cake a 
quart or a pint of wier and nut 


into the 'ugar and lt it | ol a While, 
th:n put in thc La - n ltaad 
= (cal IO. hours up | hc ccales 

L | the y be nr ther t KC ONT the 


” PS, at 4 boil e hiruwe 4 While, 
then take it off, an put in the 
H-'ps. | 
Ta ftrefer'e Africects, 

Firlt Roneth m 2nd weih them, 
ati take aS much lugar as Apri- 
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cnCks, put it ina Baſon, ſome in 
th. b trome , and ſome cn the top, 
let them fcand all niche, fer them } 
on the fie ri] they, be * ſcaldins hot, | 
then kcat them twice more. 
To make eApricock ( akes. 

Take as many Apricocks as yeu 
p! cale, and parc then y pit as much 
SN1WAr as < CY WCtv h, tike more W 2 | 
ter than will melt the Sugar , then 
boil the Sugar and it tog 2cther , till \ 
they br pretty {titfe, then ta] ethem | 
cit, and put them in Sauccts, 

Tomake Mack wr 
Take half a pound of Almonds, 

put them in water, {tam » them 
fn nal, put in {ome Reoſe- varcr, a| 
ec,.od iroontul of floyier, four 7g: 99S, 
half a pound of Sugar, in the beat- 
inz of tne Eg2S,0ut inthe A_Renns, Li 
he As C CV&: i h Ot CNOouL »h ro bak* 
Cul an Q : A ut them in , when you 
havet taken cm out, let them Hand 
T1.4 they by cold, they mult be bated | 
Tm enmmet >a ys round, and butter- | 
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How to freſerue White Damſous 
green, 


11 ake white Damſons, (cald chem 
in water til] they be hard, then take 
them oft, and pick as many as yu 
picaſe, rake as ninch ſugar as they 
weirh, it1cw a little in the botrome, 
putztwo or three (poontnils of Wa- 
ter, then put in the Damilons and 
he {ugar, and boil them, takethcm, 
oft, then Jet chem ſtand a day or 
two,then boilthew® again, take them 
of, and {ct them Rand til] they be 
cold, 

To preſerve Mulberrics. 

Take as many Muiberrics as you 
picale and as much ſugar as they 
weich : Firſt wet the ſugar with 
ſcmc juice of Mulberries. ſtir your 
ſugar together , then pur in your 
Mulberies , then boil them apace: 
till you think they are boiled c- 
acvgh, then take them oft, and boil 
the hrupe a white, and put it into 
tac Multecrries , It them Rand till 
tity becold, 


To 
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To preſerve Pippens white, 

Take ſome Pippens an1 pare 
them, and cur them the croflec way, 
and weigh them, and to a pound of 
ſugar, a pint of watcr, then pn the 
ſus 2ar tothe water, and then let it 
boil a while, and then put in the 
Pippens, aud let them bo] 1. ] they 
be clear at the Core, rake them vtt, 
*2nd pur them up, 

To mahe white nince Cakes, 

Take Quinces and l« them 
ſtand till they be cold, bur nt ſecth= 
ed till they be render cnough , then 
take them oir, and pare them. then 
ſcrape off the {oftcit , and doe it 
threuzh a (icve, and then Wei h as 
much {ugar as it doth we 1h, and 
bcat it, ind lift it into the Okinces, 
and fir it alrovecher, and ſer it on 
the coales, and tir it about, bur Ic 
it not boil at all, but |ctir ſtand and 
cool, til! it be pretty thick , then 
rake ir off, and pur itin gl:fle {an- 
CCS, 
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To reſeruc Grapes. 


Stamp and {train them, Jet it ſet= 
tle awhile , betore you wer a peund 
of ſugar, or grapes with the juice, 
"WW. he orapcs, favet the! quor, in 
the ftonino 5 tak e of the ſtalks, give 
th-m a boil ins, tike them off, and 
put them up 7 

T0 prefer: e Dawfons. 

Take as many as you pleaſe, and 
wei.h, as much Suyar as they 
weich. and ſtrcv ſome in the bot- 
tote and fome on the te p, and you 
may w.t the \ugar with tome firrup, 
of Damſons, cr a |: tic warer, then 
ſer then __ th h'e 2nd let them 
Itind and foke ſott'y abour an hour, 
thea take then oft, 2rd It them 
Ita1d 2 day or two, then buil chem 
up till you rhink th:y be engugh, 
tC the _ oft 211d | ut them UN. 
How 10 nahey ahe of LemonvorI rolets, 

a%e«it the wilt double rehned 
{vo Ir, be CEN YC! ) Ik and Tor C- 
CO throu 'h hne | 1acnic Z 4d Oo 
hait a ſilver porringer of Suyar , 


pur 
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put to it two ſpoonfuls of water, and 


boil it till ir be almoſt Sugar again, | 


then grate of the hardeſt rindea Le- 
mon, then ſtir it into your ſugar, 
pur ir into your Cofhns of Paper, 
and wh.n they be cold take them 
oft, 
To preſerve Lumces red. 

Take your Quinces and weigh 
them, to a pound put a pound of 
ſugar, and half a pint of water, put 


your water to your Sugar, and let it | 


itand,your Quinces mult be ſcald- 
cd till they be render, take them off, 
pare them, and core them , bur not 
too much, then put them in the 
Skillet where the ſugar is, then {er 
them on the fire, and let them-boil 
two houres, if it be not cnough, 
boil ir a little more, pour it to the 
Quinces, and ſtop it clole, 

To make Bicket Bread. 

Take apound and a halt of white 
loaf ſugar, and ſo much flower, as 
much Anni'e{ted, Coli:nder fecd, 
and Car.ai :y fced as ycu pleaſe, 

and 
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and twelve Egos, three whites left 
out, take the ſugar and {1ft it fine, 
and the flower ?alſo, and beat your 
eggs alittle, then mingle them well 
together with four (poonfuls of 
damask Roſe-water, beat them well 
together, and put in two ſpoontuls 
more, and beat it againe about an 
hour and a halt in all, then butter 
plate trenchers, and fit them with 
ſtufte, (ſcrape ſome Sugar on them, 
and blow it oft againe, hcat your o* 
ven hot enough to bake a Pie, and 
I{tthe lid land up a little while, to 
draw down the hear from the top, 
then take the lid down againe and 
let it ſtand till it be cool, that yeu 
may luffer your hand in the betrom, 
then ſer in the Plates, andiet up the 
lid againe untill, they riſe, then take 
them out and looſe them from the 
plates, and (crape the bottoms, and 
Ict them ſtand tour hours, then they 
be fit to cat, 


To 
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To preſerve Grafes to look cle 

and grcen. 

Take a'pound of Grapes wi 
no ſtalks on th-m, when they c 
begin to be ripe,then weighas muc 
doublc re ne (ugar be:ten irr a 
then toke the Lrapes that were weiz | 
ed, jt-»nethen tit the place v het 
the {ta'ks are, pull oft the sk ns.an 
{train (me dSuvar in the burtom 
of the thing you duthem in. 2nd | 
Jay then in the (ugar you ci6 wee 
till you have ftoucy and pilled the 
and {o ftrew th. tug2r upo:s then 
then ter them on the nicy and f 
them boil as t.(t 14S Can be, til! ih 
ſyrup be pretty thick, chen rake ther 
off, and pur them up tiil thy b 
cold. 

To Candice Ajricocks, 

Take your Apricocks the taireft 
and (cald chem, and pill them , be 
tween two clothes cruſh the wate 
ſof:ly cut of them as dry as ycu can 
without too much Hatting them 
then take of 1carced ſugar almol 


7 
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ph leg as much as they weigh, and boil it 
alcoget her to 2 Candi lc height, then 

es wit take it off the fire, and [1y the Apri- 
hey d cocks in {f One t oy One, Wi ha tel» 
$ muc. ther annoint them over, then tet 
Cr them on 2 chating-di h of coaics , 
weichand let chem be throuzh od bur not 
: whcr boil, th-n take them off he hire, and 
n$.ander it in a ſtone or bl-u-warm os 
«LLC _ and twice 2 \'ay ſet th:m on a 
, and lifire, and turn them © ..ce at every 
WciL hhearing z annointi:10 them with 2 
i the feather , and the (ame lyrup every 
rhemeime you take them ay he hre. this 
and Idoe unull you ice ihe : lyrrup begin 
ti!) ihto ſparkle, and full ot eyes, then 
- thuntake them our of che ſyrup, and lay 
hy them on glaſle plates, and drythem 
ina ltove or oven, turniag them a 

day or two till they be dry, white 

taireſt Pear plums may be done thus. 

n, be To make Paſte of Goosbervries, of 
» wate Barberies, or Engliſh Curraus. 
-ucan Take any of thele tender truits, 
them and bn4il then Cott ly On 4 chating- 
almol dilh ot coales, then ſtain chem 
2 with 
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with the pap of a rotten Apple, then 
take as much ſugar as It weighes, 
and boil it ro a Candie height , 
with as much Roſe-water, as will 
melt the ſugar, then put in the pap 
of your fruit into the hot ſugar, 
and ſolet ir boil leaſurely, rill you 
ſee it reaſonable Rifle, almoſt as 
thick as for Marmalet, then faſhion 
it on a ſheet of glaſſe, and (oput it 
into the Oven upon two Billets.that 
the glaſſe may not touch the bottom 
of the Oven, for if it do, it will 
make the paſte tough, and (oler ir 
dric leaſurely,and when itis dry,you 
may box it, and keep it all the year, 


To make Paſic of Oranges and Le- 


Mons. 
Take your Oranges and Le- 
mons, and ſet on the fire two vellels 
of faire 'water at once, boil thzm, 
and then ſhift the water (even tines, 
thar the bitterneſſe may be taken 
from them, and they very tender, 
then cut them through the midit, 
and take out the kernels; and 
wring 
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wring outall the water from them, 
then beat them in an Alabaſter 
morter, With the papps of three or 
four Pippens, then {train it through 
a hne ftrainer, then take as much 
ſugar as that pap doth weigh, being 
boiled roa Candie height 3 with as 
much Roſe-water as will melt the 
ſugar, then pur the pap of your O« 
ranges and Lemons into the hot ſue 
gar, and (o let it boil leaſurely with 
ſtirring, and when you ſee it ſtiffe 
as for. Manchert, then faſhion it on 
a iheer of glaſſe, and fo ſet it In a 
Stove or Oven, and when it is 
throughly dry , box it for all the 

year, 

T's make Þ ae Royall in Spice. 
Take Sugar the quantity of four 
ounces,veiy finely beaten and (carc- 
cd, and put into it an ounce of 
Cinnamon,and Giazer,and a grain 
- a i by, 

of Musk, and (o beat it into paſte, 
witha little Gum-Dragon ſteeped 
in Role-water, and when you have 
beaten it into paſte in a tone mor- 
| Kr, 
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ter, then rout it thin , and print it 
wrh your niculders , then dry it 
before the tire , ana when it is dry, 
box and ktep it all the year, | 

To caridic Peares, F lums, or Ae 

pruct och that ſhall l00k 44 CiCar 6 

Amber. 

'T ake your Ap1ic( ks and 
Plums , anc give every ene a cut to/ 
the {tcre in the notch, and then 
calt Sug ar cn them, and bake them 
in an Qycn 2s hot as for Mancher!: 
cluſc ſtopped , bake them in an, 
ecarthcn later \ Tet them ſtand halt! 
an hour , then ths them cut cf the!! 
diih, and lay ch.m one by ence upon! 
olafl. plates, and fo dry them, if 
you can per c[2f!.s made like Mar- 
malct boxes to lay ver them they | 
will be ſeoner candi'd, this is the \ 
manner to Ccancic any fuch tf; nit, ] 

To make pajie Rozall white, that 

you may mike Curt Bouls , 

Caps, or .. luwes, Sheoes, or any © 

prett; thing Printed i? Moulds. 


Take halt a pound of double re- 
tincd 
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fined Sugar, Har beat it well, and 
ſcarce it thi uch a _ lawn, then 
put 1f 4nto £ fine Alal 10D alter m« recr, 
with a little Gum-dragen tec ved 
in a lit:le Rec ſewarcr,anu a 01 ram of 
\ vsk, ty bcat thern in a mortcr till 
it come to a pictty paſte , 5 wit roul 
it thin with a routing pin, andprint 
it with your me uldus. hke Gloves, 
Shoccs, ur 2ry thing cite, and lome 
you muy 10 very thin with a 
nan Aihcn 
dith, cthcrwile called a Ceurt c: 'Þ, 
and let it {tand in the diilirill it be 
dry, and it will be like a ſaucer, you 
mufl dry them on a bn:ra farre 
trom the fire, but you muſt nor put 
them in an Oven , they will be dry 
in two or thrcc hources; and be as 
white as ſnow, then you may guilt 
Þ cx and Cap. 

T4 make jineT L 1CT —_— 

ake a pound of n1 


SY 
N,and let dry 


Flower 


» any (WICK or thrice dreft .and one po und 


v4 and a: ;uarter ct hard Sugar finely 
- 28+ f nen and take leyen new laid 


1ncd Eg85, 
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Eggs , and put away the yolkes © 
one of them , then beat them ver 
well, and pur four or five fpoonful 
of Roſewater amongſt them , an 
then put them into an Alabaſte 
or Marble morter, and then put ir 
the Flower and Sugar by degrecs 
and beat it or pound it tor the [pac 
of two houres, untill it be perfe&th 
white, and then pur in an ounce 
Canary ſeeds, then butter your 
Plates or Saucers , and put into e- 
* veryone, and (oput them into th 
Oven ; if you will have it gloſl 
and Icic on the rop, you mult wall 
it yith a feather, and then itrcy 
Sugar very fincly beaten on the 
top before you pur it into tht; 
Oven. 
To preſerve rAfricocks. 

Take your Apricccks, and puts 
them into a $killet of fair watcrt 
and put thcm over the fireuntill thot 
be ſomcthing tender ,then take thenl 
up out of the water , and take : 


bodkin and thruſt ous the Rone ata 
the 


\ 
1415s] - Dei ob. k - 
kes Of the top, and the n pecl « cit 


n very ski"s , and when you have - ) dones 
onful: put them into a Glver dill h cr bafon, 
, anc and lay Sugar very finciy b: 

baltet over and under them, then Ka: 2 
put ir ſpoonfull or two of water unto 


2grecs 5 Wn and ſet thom over 2 ver: {5 
> [pact fire untill they be ready , thn ks 
rtcE&l them up , and lay then ©. ano- 


Ince © ther diih 2 coo! Ing, an it you ice 
* yout good boyle the ſirrup 2 11:t e mor: 
INto &- when they are cold, and thy Grevp 
to the almoſt cold, put tam up in a gally- 

oloflt pot or glaſle alrogether. 

(& wall Tepreſerv. Damfo1s. 
itrew Take a pound or (/ ncthing 
on themore of pure Suga cnet bearun, 
to thtand then take a pound of Dan mln 
and cut one {cctch in the {:de of 
each of them , then put a rw of 
14 puSugar in afilver diſh or baſ .n, and 
waterthen lay in a row of Plums, and 
ill thothen coyer it with Sugar , and {v 
e thenlay it intill they be all in, and then 
take take two ſpoonfuls of clcan waicr, 
one atand make a hole in the middic of 


the E cm, 
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them , and ſetit over a very ſoft 
fire, and look to it carefully , for 
fear the Sugar ſhould burn, and 
when the Sugar is all diſſolved, 
ſhake them together, and ſtirre 
them gent'y , and then fer them 
down , and cover them till they be 
cold , and when theyare cold, ſet 
them vpen the coales again, and 
then Itthem beyle gently till they 
be reacy , 2nd when they arc rcady 
taiethem own, and take them eve= 
ry one by its {tem , and coverthem 
with theskins as well as you can, 
ard then put them all one by one 
n adit, and if the firrnp benot 
box led enough, (ct it over, and let 
it boyle a little longer , and when, 
the Plu:rs be cold, putthem in a 
eally pot orglaſſe, and pour the 
{irrup to them while it is a little 
warm, yuu mult not forget to 
rake away the skin of the Plums as 

It ritcth, 

{FP mahe Patt of Barly. 

Take Baily, and boyle it in fair 
Watcl 
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water ſoftly untill it begin to 
break, *then pur that liquour out, 
then put as much hor water to it 
as you put forth, and ſo let it boyle 
till it be very ſoft, then pur it into a 
Cullender and ſtrain it , thentake 
a handfull of Almonds , andgrind 
them very well with your Barly 
and ſome of the liquour , ſo ſeaſon 
it with Sugar, and a little Roſc- 
water, 2 little whole Mace, and 
Cinnamon , and boyle them well 

together, 

To candy Lemons aud Oranges. 

Take the pecls of your Oranges 
and Lemons , the white cut away, 
then lay them in water five or {1x 
dayes, ſhifting them twice every 
day, then (ecth them till thcy be very 
tender, then take them out of the 
water, and let them lietill they be 
cold , thencut them in ſmall picces 
ſquare, the bigneſle ofa penny or 
leſfſe , then take to every three two 
ounces of Sugar , put to it a quan= 
tity of fair Water, and a le{[c quan- 
E 2 tic? 
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tity of Rolewater,and make a firru 
thereof, then skum it very clean 
and put in your peels, and let then 
boyle for the (pace of an hour 0 
longer , if you find your liquou 
wanring 5 you may pur 11 mor 
water at vur pleaſure , then boyl, 


| 
$4Cti 


three or four times, liir1 irorhem all 
the while,and (etthem on again un. 
till thcy be candied, 
Tom he Cakes of Almonds. 

Take one pound and a half 
fine Flo wer,ct Sugar twelve ounces 
beaten very ine , mingle them well 
together , then take halfa pound of 
Almonis, blanchthcm, andgrind 
them finc in a Merter, : hen ſtrain 
them with as muck Sack as wil 
minvle the Flower, Sugar, and Al- 
monds together , make a paſte, 
bake them in an Oven not too 


hot. 
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To make white Lemon Cakes. 

Take half a dozcn of yellow Le- 
mons the beſt you can get, then 
cut and pare !hem, leave none ofthe 
yellow behind , then take away the 
ſoure meat of it, and reſerve all 
the white, and lay it in watcr ewo 
_ then ſeeth it in fair water 
till ir be ſott, then rake it out. and 
ſet it by till he water be gone from 
it,then weigh it , and take twice the 
Weight in Sugar , mince the white 
ſtutte very fine, then take an carthen 
pipkin', and put therein ſome tair 
Watcr, and ſome Roſcwater, if 
you have a p- und of Sugar, you 
muſt have half a pint ot Water, of 
both ſorts alike, let your Warer and 
Sugar boyle together, then skum it, 
and put 1n the ſRtuffe , ans (o ler 
them boyle together , alwayes ſtir- 
ring it till it be thick , it will thew 
very thin,and when it is cold ic will 


ot t00 bethick enough, 


Ti 


To make Oyle of Violets. 
Set the V iolets in Sallade oyley 
B 3 and 
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andſtrainthem , then put in oth 
freſh Violets , and let them |) 
twenty dayes , then ſtrain them : 
gain,and pur in other tre Violet: 

and let them ſtand all the year, 

To preſerve Pomecitron. 

Take Pomecitron andgrate © 
the upper skin, then lightly ci 
them in picces as you think gooc 
lay them in water four and twent 
houres , then ſect over a poſnet wit 
fair water , and when ir boyles pu 
them in, and ſo thifttill you fin 
the water be not bitter , then tak 
them up and weigh them, and t 
every pound of Pomecitron put 
pound and quarter of Sugar , the! 
eake of your laſt water a pint anc 
quarter , ſet your water and Suga 
over the fire, thentake two white 
of Egos and beat them with a littl: 
fair water , and when your firru 
begins to boyle, caſt in the (am 
chat riſeth from the Eggs , and | 
let it boyle, then let it run throug 
aclean fine cloth, then put itin 
cle: 
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clean Poſnet, and when your firrup 
begins to boyle, put in your Pome- 
Citron, and let it boyle ſoftly three 
or four houres, untill you find your 
firrup thick enough ; be ſure you 
keep them alwayes under firrup , 
and never turn them, take them 
up , and put them into your glafle, 
and when they be cold cover them. 

To candy Rings Roots. 

Take your Ringus Roots and 
boyle them reaſonable tender, then 
peel them, and pith them, then lay 
them together , then take ſo much 
Sugar as they weigh, and put it 
into a poſnert with 3s much Role- 
water as will melt it, then put in 
your Roots, and (o ler it be very 
ſoftly.untill che Sugar be conſumed 
into the Roots, then take them and 
turnthem , and ſhake them ri!l the 
Sugar bedryed up , and then lay 
them a drying upon a Jartice of 
wyer untill they be cold, in like ſort 
you may candy any other Roots, 
which you plcale. 
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T0 candic all kind of Fruitrages, 
as Oranecs, Lemons, Citrons, 
L ettice ſlockes, the Sugar-candy, 
ſuch as the Comfet-makers dot 
cy the Fruts with. 

Take cne pound cf refined Su- 
2, and put it into 4 poſnct with 
3 much water as will wet it , and 
lv boyle it untill it come tc a candy 
ncight, :hcn takeall your fruit be- 
ing Þ xiC[er vcd ind GiYC d, then draw 
then tircugh yi ur hot Sugar, and 
thin nag ti bun O1 as ur hardle 5 and 
n ene quarter ctan hour they will 

t ncly CaATRG icd, 

To cane all hind A Len 111 

wayes of the Spaniſh Candle. 

Take ccuble rehined Sugar , put 
it into a. pcinct with as much Roſe- 
water as will melt ic, and put into 
it the papp of hal r a roalted Apple, 
ani 2 \raf1 ct Niusk, then let it 
by! tiil it come 10 a candic height, 
then pur in your Floures being 
r ice; d, and [2 ict it boyle, then caſt 
them on a fincplute , and cut lt in 
Waves 
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waves With your knife , then you 
may ſpot it with Gold and keep 
It, 

To make E ſſings. 

Take one peck of Oatmeal 
grots , the greateſt you can get and 
the whitclt , pick ir clean fromthe 
black, and ſearce out all the (mal- 
leſt, then take as much evening 
Milk as will cover itand ſomething 
more, boyle it, and cool it again 
till ic be bloud- warm , then put it 
tothe Catmeal and letit ſoak all 
night, the next morning ſtrain it 
trom your Milk as dry as you can 
through a cloth, then take three 
pints of gocd Cream, boyie it with 
a Mace and the yoikes of eighc 
Evgs, when it is boy:ed put it into 
your ſtufte, thga put in fix Eggs 
more whites and yolkes , {eatou i 
with a gcod quantity of Cigna- 
mon, Nutmeg, and Ginger, and 
a lefſe quantity of  Cloves and 
Mace, put in as much Sugar as you 
think will ſwecten it , have a 200d 

Ek 5 119%- 
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ſtore of Suet [ſhred ſmall,and forget 
not Salt, {o boyle them, 
Tomake $ugr Cakes. 

Take one pou: ad of ti IC Flower, 
one pound ot Sugar tine!y beaten, 
and mingle them well cogether , 
then take ſeven or eight yolkes of 
Eggs, and it your Flower be: Zood, 
take one white or two as you i al 
think good, take two Cloves, and 3 
pretty Piece of Cinnamon, and lay 
it ina {poontull ot Roſewater all 
night, and heat ir almoſt bloud- 
warin , — it with the relt of 
your ſtuffte, when the paſte is 
made , make i ir vp with as much 
haſte as you can, bake them in a 
{oft Oven. 

To make a Galfc5-foor Pie. 

Take your Caltes-feer » boyle 
them, and blanch them, then boyle 
them again till they be render, then 
take out all the _— ſeaſon it with 
Cloves, Mace, Ginger, and Cin- 
_—_— as much as you ſhall think 
£00d , then pur in a good quantity 
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of Currans and Butter , bake your 
Pie in a (oft oven, and when ir is 
baked , take half a pint of white 
Wine Vincgar , beat three yo!kes 
of Eg95, and put to the coales, ſea- 
ſon it with Sugar and a little Roe» 
water, alwaycs Rirring it, then put 
Itinto your Pic , and let ir it3 
half a quarter of an honr, 

To make a very e094 Pic. 
Take the backs of four white 
Herrings watred , the blones and 
Skin taken away, then take fo mu; 
Wardens 11 quanti:y pared and 
cored , half a pound of Ratins of 
the Sun ſtoned, mince a'! theſe to- 
oether , and icaſon it with Cinna- 
mon and Ginger, and when the 
Pie is baked pur in a little Roſe- 
water,and ſcrape Sugar 01; 1t, it you 
put in Butter , then put in a hands 
tu!] of grared bread. 
Tomake Simoals, 
Take fine Flower dryed, and as 
mu:h Suzar as Flower, then taye 
25 much whites of Evgs as will 
mc 
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rhci 11.ce them very thin, and lay 
them it: watcr thrce or four daycs, 
Ci2ne the Water. every day . then 
p : the ruutS ina pet cf water, and 
(e: them un the embers all nizhr, m 
the morning put away the watcrs 
thei take to 1 pound oft rocts tour 
pints of watcr , ane two p! und of 
S112ar , let 1t beyle, and Skum it 
cican , then pur in the rovts , they 
wil: be beyicd betore the firtup, 
then take them up , and boyle the 
I:rcup aitcr, they Wil asx you 2 
wh ooh caycs werk, tor they mult 
Luv cry lofty; at Ot, Avidrewes 
UnwaSthebelt tune to doethimn in 
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to boyle, ſct him on the fire in a 
good quantity of water, Skum It ve- 
ry clean, befcre you (et on your 
(_apon 7 Ut a little winter Savory 
| Thyme intothe belly of it, and 
a little Salt and grc oflec P<pper , 
_ you have skummed it clean, 
cover it clolc to boytic ; then take 2 
od handfull of Hearbs, as Mari- 
Violet leaves, or any ſuch 
orcen Hearbs as you thall think fir, 
wail: them , and let them on the 
lixewich tome ot the uppermolt of 
the bruth that buylcs {A Cape N, 
then pur unto it guod ſtore of 
dace,and br yi it wich the Capon, 
v hen the hearbs be boylcd, and the 
broth very green , and almolt con- 
ſumca away, take the uppermott of 
Your © apon an train it tc gether, 
and ſcald your Brewis , and pur it 
into 2 dith , and lay the Capon on 
then, 
To make a Spice Cake 
Take one buthel of Flower, fix 
coun0d of Butter , cight pound of 
Currans, 
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Currans, two pints of Cream, 4 
pottle of Milk , half a pint of good 
Sack , two pound of Sugar, two 
ounces of Mace,one ounce of Nut- 
megs, one ounce of Ginger, twelvc 
yolkes , two whites, take the Milk 
and Cream, and ſtirre it all the 
time that it boyles, put your But- 
ter into a baſon,, and put your hot 
ſeething Milk to it, and melt all the 
Butrer in it , and when it is bloud- 
warm temper the Cake, put not 
your Currans in till you have made 
the paſte , you muſt have ſome Ale 
yelt, and forget nor Salt, 
To mih: Bruth for a Neats-tongue. 

Take Claret Wine , grated 
Bread, Currans, ſweet Butter, Su- 
gar, Cinnamon, Ginger , boyle 
them altogether , then rake the 
Neats-to2guc, and lice it, and 
lay it in a dith upon lipcrs, and fo 
ierve it. 

Tofoucea Carp or Guriet. 

Take fair Water and Vinegar, 
{o that it may be ſharp, then rake 
Parlly, 


| Deli hr. FS 
Parſly, Thyme, Fennell, and boyle 
them in the broth a good while, 
then put in a good quantity of 
Salt, and then put in your Fiſh, 
and when it is well boyled put 
the broth into a vellell , and let ir 
ſtand. 
To mahe a fine Pudding. 

Take Crus of white Bread , 
and fo much hne Flower, then rake 
the yolkes of four Eggs, and one 
white, a good quantity of Sugar, 
take ſo much good Cream as will 
temper it as thick as you would 
make Pancake batter , then butter 
your pan, and bake it, fo ſerve it, 
calting ſome Sugar upon it , you 
mult jhred ſuer very {mall, and pur 
into it, 

To mathe a Broth to drink, 

Take a Chicken , and a little of 
the neck of Mutton, and fer: them 
on, and (cum it well , then put ina 
l1rge Mace, and fo ler it boyle while 
the Chicken be tender, then take 
the Chicken out 5 and bear irail ro 

p12C<8 
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pieces in a ſtone morter, and put 
it inagain, and (o let it boyle from 
four pints ro alittle more than halt 


a pint,then calt it through a ſtrain- I 


cr, and (ecaſon it. 

To boyle a Chicken, Partridge, or 

Pyton, 

T ake your Chicken ; and ſet it 
a boyling with a little of the neck 
of Mutton, and ſcum it well, then 
put in a Mace, and foler it boyle 
down, and when it it almoſt boy]. 


ed,have ſome tew hearbs parboyled, | 


as Lettice, Eudive,Spinage, Mari- 
gold leaves , for note thele hearbs 
are uſually uſe«t to be boyied, which 
by courſe will hold their colour in 
boyling, and put ſome of thele a 
foreſaid hcarbs to the Chicken and 
Mutton , it you think your breth 
{trong enough, rake out your Mut- 
ton, then you may put a little piece 
of ſweet Butter, and a little Ver- 
juyce, anda very little Sugar , and 
Salt, ſo ſerye it in with flippers, 
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A Broth to drink. 

Take a Chicken and (et it on, 
and when it boyles ſcum it, then 
put in a Mace, and a very little 
Oatrmcal, and ſuch hcarbs as the 
party requires, and boyle it well 
duwn, and bruiſethe Chicken, and 
put it 10 again, and it is 4 pretty 
broth ; and to alter it you may pur 
in half a dozen Prunes , and lcave 
out the hearhs, or put them in, ſo 
when it is well boyled, ſtrain it, and 
ſcaſon it. 

A Broth to eat on faſting dayes. 

Take fair Water, and ct it a 
boyling , and when it boyleth, put 
to it {0 much ſtrained Qarmeal 
as you think will thicken it, anda 
large Mace, a handatull of Raikns 
ct the 5un , as many Prunes , and 
as many Currans, it your quantity 
require it, lo beyle it, and when it 
is boyled, ſealon it with Salt and 
Sugar, anda piece of [weet Butter 
if the time Wall allow it, and for an 
alteration, when this broth is boyl= 

od, 
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ed,put in a quantity of Cream, and | 


it will doe well. 
To make Ponado, 


The quantiry you will make ſee] 


on in apoſner of fair water, and 
when it boyles pur a Mace in, and 
2 little piece of Cinnamon, and a 
handfull of Currans, and ſo much 
Bread as you think mcet, ſo boyle 


it, and ſeaſon it with Salt and} 


Sugar , and Rolewater , and fo 
ſerve ir, 
To make 4 Caudle, 

Take Ale, the quantiry that you 
mean to make, and ſer it on the 
fire, and when it is ready to boyle, | 
ſcum it very well, then caſt in a 
Jarge Mace , and take the yolkes of 
two Eggs for one mefle, or one 
draught, and beat them well, and 
take away the skin of the yolks, and! 
then pur them into the Ale , when 
It (cethes , beſure to itir them well 
till ir ſecth again for 2 youngling, 
then let it boyle a while, and put in 
your Sugar, and if it be to ear, cut 

three 
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ind | three or four toſts of bread thinzand 
toſte them dry, but not brown, and 
pur chem to the caudle, if ro drink, 
let] put none. 
nd| To mithe Almom1 Butter. 
nd Blanch I nonds { bear 
your A!monds, ana beat 
*| them as fine as you can with fair 
ch} yater two or three houres , then 
yle ſtrain them through a linnen cloth, 
nd boil them with Roſc-water , whole 
19' Mace, and Anniſe (zeds till the ſub- 
+ ſtance be thick, ſpread ir upon a 
fair cloth draining the whey from 
it, after let it hang in the ſamecloth 
ſome few hourcs, then ſtrain it, and 
ſeaſon it with Roſc-water and 
Sugar, 


— 


ou 
the 

{Cy 

WW 

of, To ſtew Beef 

NC) Takea good Rump of Beef cut 
nd} from the bones, thred Turnips and 
nd! Carroots ſmall, and Spinnage and 
cn Lettice, put all in a pan, and let ir 
ell ew four houres with ſo much wa- 
52 ter, anda quart of white Wine, as 
n' will cover it, when it is ſtewed e- 


ut nough,then put in a wine glaſſe full 
ce ne” 
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of Elder vinegar, and ſerye it in | 
with lppets. 
To Souce a young Pig. 

Take a young Pig bcing (calded, 
boil it in faire water, and white ' 
Wine,put thereto Bay leaves, whole | 
Ginger, and Nuttnegs quajtered, | 


oy =. 


a few whole Cloves, boil it through 
ly, and leave it inthe ſame broth in 
an earthen pot. 

To boil Flounders or Pickrels af- 

ter the French F aſhiou. 

Take a pint of white Wine , the 
rops of young Thyme and Roſe- 
mary, a little whole Mace, a little 


whole _ ſeaſoned with Ver- | 


Juice, Salt,and a piece of [weer But- 
ter, and ſo ſerve it 3 this broth will 
ſerye to boil fiſh twice or thrice in, 
or four times. 


'T o make fleſh of Apricocks, 


Take Apricocks when they are 


green,and parethem and ſlicc them, 
and take half their weight in Sugar, 
pur it to them, {o put them in a 


Skillet, and as much water, as you ' 
think | 


— 


————_ 
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think will melt the Sugar,ſo let them 
boil and keep them ſtirring till they 
be tender, and (o take them off, and 
ſcum them very clean, fo put them 
forth of the $skillet and let them 
ſtand, take as much Sugar as you 
had before, and boil them to a 
Candic height,and then put in your 
Apricoks, and fect them over a ſoft 
fire, but let them not boil , ſo keep 
them with oft ſtirring,till che Sirupe 
begin to jelly , then put them in 
olafles, and keep them for your 
ule. 

To make ficſh of Duinces, 

Take Quinces, parethem , and 
core them, and cut them in halts, 
bet! them in a thin lirupe till chey be 
tender, then take them off, and let 
them lie in firrupe,then take Quin- 
ces, pare them, and quarterthem, 
tace out the cores, pur as much wa=- 
ter to them 2s will cover them, then 
boil them till they be very tender, 
and then {train outthe liquor clean 
tromthem, and take unto apint of 
that 
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that liquor a pound of Sugar put 
as much water to the Sugar as will 
melr it, then boil it to-a Candie't 
height, then ſtir the Quinces that x 
are inthe firupe as thin as you can: i 
when your ſugar is at a full Candy a 
height, put in apinc of the liquor, t 
then ſer it over a ſoft fire ſtirring it 
leaſurely till the Sugar be diflolved;a 
then put in halt a pound of yourt: 
ſlices, keeping ir ſtill ſtirring buſc 
not to bcil, you muſt rake the jeliyo 
of Quince kernels, that have lainfc 
in water tw© or three hours, takela 
two good ſpoonfuls of it and pur ith 
tothe fleſh, ſo keep it Nirring leath 
ſurely till it begin to jelly upon theb! 
ſpoon, then pur it into thin glaſles;ey 
and keep it ina ſtoye, ti. 
To preſerve Oranges. 
Takea pound of Oranges, an 
a pound of Sugar, pill the outwardal 
rind, and inward white skin offto 
take juice of Oranges, put them invf 
tothe juice, boil them half an hourlay 
and take them ct, of 
T 
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put To dry Cherrics, 
will Take the taircſt Cherries, ſtone 
ndiethem, take tofix pound of Cher- 
that rics a pound of Sugar , put them 
:an: into a skiller, ſtraining the Sugar 
zndy amongſt them as you put them in, 
nor, then put as much water to them as 
wo It will boil them, then ſet them upon 
Lved;a quick fire, Ict thim boil up, then 
your take them off, and ſtrain them very 
buicican, put them into an earthen pan 
jeliyor por, let them; ſtand in the liquor 
lainfour daies, then take them up and 
takelay them ſeverally one by one upon 
zur ithlver diſhes, or earthen dilhes , ſet 
leathem into an oven aftcr the bread 
x thebcing taken out, and ſo ſhift them 
{[es,every day npon dry diſhes, and {0 

till they be dry, 

To dry Peaches. 
anc Lake Peaches and coddle them, 
wartake off the skins, ſtone them ; take 
off to four pound of Peaches, a pound 
n inct Sugar, then take a gallic pot and 
houtlay a laier of Peaches, and a laier 
of Sugar, till all be laid out, then 
T put 
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put in halt a pint of watcr, ſo covet 1 
them cloſe and ſet them in embers 1 
to keep warm, ſo It them ſtand: 
nizht and a day, put them in a $kil- 
let, and ſct them on the fire to be 1 
ſcalding hot, then put them irito | 
your pot 2gain, and letthcm ſtance 
tour and twcnty houres, then {caidt: 
them againe, then take them our oft! 
your {irupc, andlay them en f11very 
diſhes to dry ,. you may dry ther int! 
an Oven when the bread is tal Þ 
out, but to dry them in the Sun ist? 
better, you muſt turn them cycryb 
day into clear Dithes, h 
To boil Veal, ſc 
Take Vcal and cut in thin ſlices, 
and pur ic into a Pipkin with asTc 
much water as will cover it, then 
waſh a handful of Currans , aad 
as much Pruins, thentake a Conrt 
roul, and cut it in long flices liketh 
a Butchers $kiver, then pur in a lit .th 
tle Mace, Pepper, and Salt, a prey 
of Butter, a little Vinegar , ſome 
crums of Bread, and when it hath! 
itcwed 


nt | Delight. $1 


cover Rewed two hats: take it u> and 
abcr: ſerve it. 
and: To boil a Cafon in white Broth 
Skil- TIrufſea Capon to boil, -and put 
0 by it into a Pipkin of water, and |ct it 
to boil two hours, and when it is boil 
"a anded, rake up a little of the bruth, then 
[ca] q take the yolks of EY OS , 21d beat 
ur ofthem very Fay with ys; ur broth thar 
11lvcryon take up,/ Fhen let it by the fire 
m 1nt0 kee aqui þ.* 7 way Lon it with Ort ted 
al:c1n Nutmeg , Sugar and Salt , then 
In nab na up 1 vour C "pon, and pcur this 
;ybroth on i it with a little Sack, it vou 
have it, garnith it with lippets, ard 
ſerve it, "remember ro boi whole 
ices, Mace with your Capon , and Mir - 
h az10W, it you have it, 
then T0959 [/P Capon or Chicken in white 
4rd Broth with Almonds. 
onrt Boil your Capen as in the other, 
[; Lothen take Aimonds ; ava blanch 
lit.them , and beat them very ſmall, 
ieceputing in ſometimes (one of your 
»medreth ro keep them from oyl ling 
1at rhÞhen they are beaten (ma!] enou 
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put as much of the uppermoſt 
broth to them as will (erve to cover 
the Capon, then itrain it,and wrin 


out the ſubſtance clear, then ſeaſon *' 


it as before, and ſerve it with mar- 


row on It. 
To boil Braren. 


an —— 


Water your Brawn four and twen= 
ty hours, and wath and ſcrape it four | 
or hve times, then take it out of 
the watcr, and lay it on a fair table, 
then throw a handful of Salt on e- 
very colicr, then bind them up as 
faſt as you can, with Hemp, Baſs, 
orJncle, then put them into your 
kettle when the water boileth, and 
when it boileth, ſcum it clean, let 
it beil untill ir be ſo render that you 
may thruſt a ſtraw through it, then 
let it cool until] the next morning, 
by the louced meats you may know 
how to ſouce it. 

T o boil a gammon of Bacon, 
Watcr your Gammon of Bacon | 
rwenty tour hours, then put it into 
a deep kettle with ſome Gre yy 
et 


— 
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Jet it boil ſoftly fix or ſeven hours, 
then take it up with a (cummer and 
a plate, and take off the skin whole, 


' then ſtick your Gammon full of 


Cloves, ftrew on ſome groſſe Vep- 
per, then cut your skin like iippets, 
and garniſh your Gammon, and 


| When you lerve it, ſtick ic with 


Bayes, 
To boil a Rabbet. 

Fley and waſh a Rabbet, and ſlit 
the hinder legs on both fides of the 
back- bone, from the forward, and 
truſſe them to the body, ſet the head 
right up with a $kiver, righe down 
in the neck, then put it to boiling 
with as much water as will cover it, 
when it boils, ſcum ic,ſcaſon it with 
Mace,Ginger,Salt,and Butter, then 
take a handful] of Parſley, and a lit- 
tle Thyme, boil it by ir (elf, then 
take it up, beat it with a back of a 
knife , then take up your Rabbet, 
and put itin a diſh, then put your 
hearbs to your broth, and (crape in 
a Carret root, let your broth boil a 

F 2 little 
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little while, put in (alt, pour it on 
your Rabber and ſerve it 

To boil a Mallard with a C 6b- 

bage. 

Half roſt your fowl, then take it 
off, and caſe it down, then put it 
intoa Pypkin with the gravie, then 
pick and wath ſome Cabbage, and 
put to your Mallard with as much 
fair water as will coyer it, then put 
ina good picce of Butter, and let it 
boil an hour, ſeaſon it with Pepper 
and Salt, and ſcrve it upon ops, 

T'0 boil a Duck with Turnips. 

Half roſt her, then cover it with 
liquor, boil your Turnip» by them- 
ſelves half an hour, then cut them 
in Cakes & put them to your Duck, 
wi:h butter and parſley chopt [mall, 
and when it hath boiled half an hour 
ſeaſon it with Pepper and Salt, and 
fervethem upon lops. 

T0 botl ( Vicken » and Sorrcl 
Sos. 
Truſle your Chickens, and boil 


them in water and ſalt yery tender, 
then 
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then take a good handfull of Sorrel, 
and beat it ſtalks and all. then ſtrain 
it, and take a Manchet, and cut it 
in ſippets and dry them before the 
fire, then put your green broth up- 
on the _ ſeaſon it with Svgar, 
and grated Nutmey, andlet it ſtand 
untill it be hot, then put your fip- 
pets intoa diſh, put your Chickens, 
upon them,and pour ſauce upon it, 

and ſerve it. 

To boil a Pike in white Broth. 

Cut your ,Pike in three Pieces, 
and boil ir with water and ſalt, and 
ſweet hearbs, let it boil untill it 
itain, thentakethe yolks of halt a 
dezen Epgs, and beat them with a 
little Sack, Sugar, mclred Burrct, 
and ſome of the Pikes broth, then 
put ir on the fire to keep warm, but 
ſtir ir often leaſt it curdle, then take 
up your Pike, and put the head 
and tail together , then cleave the 
other pieces in two , take out the 
back bone, and put the one piece 
on the one fide, and the other piece 
F 3 on 
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on the other fide , but blanch all, 
'then pour on your white broth, gar. 
'nithyour diſh with tippets and boil. 
ed Parſley, and (trew on pouder of 
Ginger, and wipe the edge of the 
-dith round, and ſerve it. 
To boil drueys kinds of Fiſhes. 
Bar,Conger, Thornback, Plaice, 
Salmoa, — wthds or -4ullet , boil 
atiy of theſe with Water, Salt, and 
ſweet hearbs, when they boil skum 
it very clean, then pur in Vine- 
gar 3nd let it boil till you think it is 
enough, your liquor mult be very 
hor ct the Salt, then take it off, 
you may ler ir ſtand five or fix day; 
in the liquor, then if you woulc 
keepir longer, pour that liquor a- 
way, and put Water and Safe tO it, 
or {oucing drink, you mult remem- 
ber tolet your Mullets boil ſoftly 
and your Thornback and other fill 
very faſt, you muſt blanch you: 
'Thornback while ir is watm , an 
"When youlerveany of theſe fiſhes 
"Atrew on ſomegrecit hearbs, 
Ti 
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T'o make S aller of all manner of 
Hearbs. 


Take your hearbs and pick them 
clean, and the floures, waſh them 
clean, and ſwing them in a ſtrainer, 
then pur them into a diſh, and 
mingle them wich Cowcumbers , 
and Lemons, {liced very thin, then 
ſcrape on Sugar, and pur in Vine- 
gar and Ol, then (pread the floures 
on the top, garnith your dilh with 
hard Eggs, and all ſorts of your 
floures , ſcrape on Sugar and 
ſerve it. 

To ſtew Steahes between two diſhes. 

You muſt put Parſley, Currans, 
Butter, Verjuyce, and two or 
three yolks of Eggs, Pepper,Cloves, 
and Mace, and (o let them boil to- 
gether, and ſerve them upon ſops, 
likewiſe you may do ſteakcs of Mut- 
ton or Beet. 

To ſtew Calves fect. 

Boi! them and blanchthem, cur 
them intwo, and put them int» a 
Pipkin with {trong broth, then pur 

4 in 
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in alittle pouder of Saftron, and 

{weer Butter, Pepper, Sugar, anc 

{ome {weet hearbs finely minced, 

Ictrhe n f{t.w an hour, put in (al 

awd lervethem. | 
To ftrw 1 Mallard. 

Reſt your Mallard half enough? 
then rake it up, and cut it in lirtly 
picces, then purt-it into a dith wit 
the gravic, and a picce of frel! 
Purrer, and a handful of Parfle} 
ci pt imall, withtwo or three On 
1093S , and a Cabbage-lettice, Ie 
them ftivy cne hour, then (eafon 1 
with Pepper and Sait, and a litt! 
Verjuyce, then {crve it, 

T6 ſicw Trouts, | 

J-:zw vour Trouts, and waſt 
them, and then put them into a dill 
with white Wine and water andz 


$ 


vicce of freili Butter , then rake: . 


handful of Parſlcy, a little Thyme 
end a little Savo:ie, mince theſe 
WOarY 4 _ * , $44 ” 
$1134, and putto your Tr: uts with 
- ' 

a littic Suvar, Tet them ſtew hal: 
an hcur, then mingic the yolks of 
re 
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| ewo or three hard Eggs, and ftrew 


them on your T routs with Pepper 
and Salr, then let them ſtew a quar- 
ter of an hcur, and lerve them, 

To flew melts or Floundcys. 

Put your Smcits or Flounders 
into a deep diſh with white Wine 
and Water, a little Rcſemary and 
Thyme, a piecc of freth Butter and 
ſome large Mace, and ſalt, let them 
ſtew halt an hour, then take a hand= 
full of Parſley , and boil ir, then 
beat it with the back of a knite,then 
take the yolks of three or tour Eggs, 
and beat them with ſome of your 
fiſh broth, then dith up your fiih up» 
on ſ{1pp<ts, pour on your lauce , 
[crape on Sugar and (erve it, 

To ſtew a Rabter. 
Half roit it, thentake it off the 


ſpic, and cut ir in litcle pieces, and 


purit into a diſh With the gravie , 


and as much |iquor as will cover it, 
then puriin a piece of freſh butrer , 
and {ome pouder of Ginger, ſome 
Pepper and Salr, rwo or iuce Pip- 

F 5 Pans 
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piris minced ſmall, Jer theſe ſtew a: 
hour , then diſh them upon {þ 
pets 
To ſtew 4 Pullct or Cafon. 

Halt roſt it, then cur it into pic 
ces, and put ir inro a dith with th 
gravic, and pur.in a little Cloy: 
and Mace , with a few Barbe 
berries or Grapes, pur theſe to you 
Pallet with apint of Claret, and: 
picce of Butter, ler theſe ſtew a 


' hour, diſhthem upon flippers yan: 
"ſerve it. | 


To ſtew cold Chickens. 

Cur them up in pieces, pur ther 
into a Pipkin of ſtrong broarh,an. 
a piece of Butter, then grate ſom 
bread, and a Nutmeg, thicken yo! 
broth with it, ſcaſon your meat wi! 


groſſe Pepper, and Salt, dith ir us 


on lippets, and ferve it. 
Tomake Paſte for a *Paſty of V: 
niſon, Nh 5 34f00 
Take almoſt a peck of flowe: 
wet it withrwopound of burter,ar 
as much 1uet, then wet your Paſt!. 


tf 
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put in the yolks of eight or tenEggs, 
make it reaſonable lithe paſte , then 
roul itout, and lay on (uct; Firſt 
lay a paper under your paſte, then 
lay on your Veniſon, cloſe it, pinke 
it, baſte ic with Luttcr, and bake it, 
when you draw it out, baltc it with 
butter again, 

To make Paſte for a Pie to heep 

long. 

Your flower muſt be of Rye, 
and your liquor nothing but boil. 
ing water, make your paſte as ſtile 
aS-you can, raiſe your Cofhn very 
high, ler your bottome and ſides be 
yery thick, and your lid alſo. 

Tomake Paſie for a (iſtard. 

Your Liquor mult be boiling 
water, make your paſte very ltite, 
then roul out your paſte, and if you 
would make 3 great Tart,then raiſe 
it, and when you have done, cut 
out the bottome a little from the 
{ide, then roul out a thin ihect of 
paſte, lay a paper under it, ftrew 
Hower that it may not ſick to it, 

then 
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then {ot your cofin on it of what t: 
Shion you will, then dry it, and t. 
and bake it, 

ſomake Paſic for buttcyed 

L94uwco. 

TT ake a porile of Hower, put there] 
to Vinzer , and Nutmc:s , the 
wer it with Mijk, yolks of Eggs 
%cit, and Salt , then make | 
up uto little loaves, then burtc] 
4 payer, a1 d put the loaves on 1t| 
rhn bake ther, and when they ar 
vaiicd draw them forth, and ca! 
tiicm 1.1 cakes, butter them, then ic 
hem as they were, {crape on Suga!) 
411d (crvc them. 

To m.ke Paſie for Dumflins. 

Sealyun your flower with Peppe:| 
Slit, and Yc:t, ict your water b 
mere than warm, then make ther 
t pike Nanchets, bur let themb 
{um-what lutle,, then put them int! 
VU watcr when it boiteth, an 
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To make *Puffe-paſle. 
Take a quart ct flower, and a 
pound and a half of butter, and 
work the half pound of butter dry 
into the lower, then put three or 
four Eggs to it, and as much cold 
water 25 will make it lithe paſte, 
then work it in a picce of a foot 
lons then ſtrew a little lower on 
the table, and take it by the cnd, 
beat it untill it ſtretch long, then 
pur the two ends together, and beat 
it againe and {o do hve or hx times, 
then work it up round, and roul ir 
up broad , then beat your pcund of 
butter with a rouling pin, that it 
may be lithe, then take little bits of 
your butter , and tick it all over 
the paſte, then fold up your paſte 
clo(e, and coaſt it dewn with your 
rewling pin, and rou it our again, 
and ſo do five or 11x times, then uſe 
it as you will. 
T0 bake a gammon of Bacon. 
You mult brit boil ir two hours, 
vefore vou Rule it, liulte it with 


= 
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ſweet hearbs, and hard Eggs chop: 
together with Parſley, 

To bake fillets of Beef, or clods, in 

ſtead of red Deer. 

Firit rake your Beef, and lard 
it very thick, then ſeaſon it with 
Pepper and Salt , Ginger, Clove 
and Mace good ſtore, with x great 
deal more Pepper and Salt than you 
would do toa piece of Veniſon,ther 
cloſe it, and when it is baked pu 
ia ſome Vinegar, Sugar, Cinna- 
mon and Ginger, and thake it well, 
then ſtop the vent-hole, and ler i 
ſtand three weeks betore you ſpend 
It, 

To bake (,atves Feet. 

Seaſon them with Pepper, Salt, 
and Currans, whea they be baked, 
take the yolks of three or four Eggs, 
and beat them with Verjuyce ot 
Vinegar, Sugar, and grated Nut- 
meg,. put it into your pie, ſcrap! 
on lugar and ſerve it, 

To bake a Turkie. 

Take out his bones an guts, 
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then waſh him, then prick his back 


rogether againe , then perboil 
him , ſeaſon him with Pepper and 
Salt, ſtick ſome Cloves in the breſt 
ot him, then lard'him, and put him 
into your Cofhn with butter, in 
this ſort you may bake a Gooſe, 
Pheaſant, or Capon, 
To bake a Hare. 

Take out his bones ,' and beat 
the fleſh in a morrer with the Liver, 
then ſeaſon it with all ſorts ot ſpices, 
then work it up with three or four 
yolks'of Fg2s, then lay ſome of it 
all over' the bottome of ' your pie, 
then lay on ſome Lard , and ſo doe 
untill you have laid on all, then 
bake it well with good ſtore of tweet 
Burter, 

'Tobake Dninces or Wardens, fo 
05" the fruit look re1, and the 
cruſt white. 

Your Wardens muſt be ſtewed 
in a Pipkin with Claret Wine, Su- 
2ar,' Chinamon, and Cloves, then 
cover your Pipkin with a = 

( 
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of palte, and Jet it Rand inthe 0 
ven five or fix hours, then raiſe a 
Cofhn of [hort paſte, put in your 
Wardens with ſugar,and pur ir into 
the Oven, when i: hath ſtood an 
hour, take it our and wath it with 
Roſe-water and Butter, then icrape 
on ſugar, and put it in. a quarter 
of an hour more, and itwill be red 
upon the top, then (crape on ſugar 
and ſerve it. 
To bake (hucks of Veal. 


Perboil two pound of the lean 
fleſh of a leg of Veal , ſo it may be 
eaten, mince it as (mall as grated 
bread , with tour pound of Beet! 
Suet , then ſcaſon it with Biskay 
Dates,and Carraways, Roſe-water, 
Sugar,Railins of the Sun and Cur- 
rans, Claves, Mace, Nutmeg, and 
Cinnamon, then mingle them all 
ropether, fill your pies, and bake 
them, 

To bake a Chicken Pie, 


Seaſon your Chicken with Nut- 
meg, 
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meg, Salt, and Pepper, and Sugar, 
then put him into your coſhn , 
then take ſome Marrow and ſeaſon 
with the ſame Spice , then roul it in 
yolkes of Eggs , and lay it on your 
Chicken with minced Dates, and 
good ſtore of Butter , then bake 
it, and put ina little Sack, or Mul- 
cadine, or white Wine and Suzar, 
then ſhake it, ſcrape on Sugar, and 
lerve it, 
To bake a Steak Pie. 
Cut a neck of Mutton in ſteaks, 
eat them with a cleaver, ſeaſon 
them with Pepper, and Salt, and 
Nutmeg , thn lay them on your 
Coffin with Butter and large 
Mace,then bake ir, then take a good 
quantity of Parſly, and boyle it, 
beat ir as ſoft as the pulp of an 
Apvle, putin a quarter of a pint 
of Vinegar, and as much white 
Wine with alittle Sugar, warm it 
weil, and pour it over your ſteaks, 
then thake it, that the gravy and the 
liquour may mingle together , 
ſcrape 
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ſcrape on Sugar , and ſerve it, 
To make an Italian Pudding, 
Take a iancher , and cut it in 
{quzre picccs like a Die, then put to, 
it half 1 pound of Beef ſuert mince! 
ſmall, Railins of the Sun the {tone 
picked eut, Cloves, Mace, minced, 
Dates, Sugar, Marrow, Roſewater, 
Egus,and Cream, mingle all thelt 
together, and pur ir jnto a dilh fi 


for ycur Ruffe,in leſfſe than an hour 
it will be baked, then ſcrape on Su- 


gar, and ſerve it. | 


T'o bake a Florentine, 

Take the kidney ot a loin <& 
Veal, or the wing of a Capon, or 
the leg of a Rabbet , mince any of 
theſe ſmall with the Kidney of a 


loin of Mutton, if it be nor fat 
enough, then ſeaſen it with Cloves, 
Mace, Nutmegs, and Sugar, 
Cream, Currans, Eggs and Roſe- 
water , mingle theſe 


two theets of paſte, then cloſe it, 
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and cut the paſte round by the | 
brim | 


LA 
3 


<C 


it in 


It to, 


Ace 
2nes 
ed, 
ter, 
ele 
fit 


SUs 


Delight. 99 


brim of the diſh, then cut round 
about like Virginall keyes, then 
turn up one , and lerthe other lie, 
then pink it,cake it, (crape on Sugar, 
and (erve it. 

T o yoa(t « Breaſt of Veal. 

Take Parſly, and Thyme, wah 
them , andchop them ſma'l , then 
take che yolkes of hve or tix Eggs, 
grated »5read, and Cream, min- 
gle them together with Cloves , 
Mace, Nutmeg, Currans, and Su- 
gar , then raiſe up the skin ot the 
Breaſt of Veal , and pur in your 
ſtuſe,prick'ir up cloſe with a skiver, 
then roaſt ir, and baſt- it with But- 
ter,when it is roaſted, wring on the 
jayce of Lemon, and [erve ir, 

T's roaſt 4 Hare. 

Caſe your Hare, but cut not off 
her cares, nor her legs , then waſh 
her, and dry her with acloth, then 
make a pudding and pur into her 
belly , then ſow it up cloſe, then 
truſſe her as it ſhe were running , 
then ſpit her, then take ſome Claret 

Wine, 


t00 A T rut Gentlewoman: 


Wine, and grated Bread, Sug; 
and Ginger, Barberries , ar 
Butter,boylethele together for yo 
ſauce, 
To roaſt a Shmlder of Mutton. 
Roaſt it with a quick bre, th: 
the fat may drop away . and whe 
you think it is hat roaſted ſet a dil 
under it, and fla{h it with a kni 
acrofſe as you doc Pork , but yc 
muſt cut ir Cown to the bone c 
both the tides, rill the gravy ru! | 
into the dith, baſte it nv more aftqg, 
you havecut it, put unto the grajj; 
half a pint of white Wine Vinegag 
a handful] of Capers and Olivepji 
hve or fix blades of Mace, and 
handfull of Sugar , and itew ajyy 
thele together, and pour it on yolte, 
mear, | ol 
To roaſt a'N cati-tongue, ll 
Boyle him, and blanch him, cuþe: 
Out the meat at the butt end, an ry 
mingle it with Beet ſuet as muchan 
as an Egg, then ſcaſon it with NutÞy 
mep, and Sugar, Dates, Cuiranshir 
anc 
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nd yolkes of raw Eg gs, then put 
Four meat to your Tongue, and 
iad it with a Caul of Veal or 
luton, then roaſt ir, baite it with 


0X. Putter , (ſave the gravy, and put 
, thihereto a little Sack or Muica- 
Whiline, let it ſtew a little while , 
1 Ul 


[hen pour it on your Tongue, and 
rve it, 
To yoaſt a *Pig with a Pudding 
in his belly. 
y 0 Fley 2 fat Pig, truſſe his head 
oking ovcr his back, then temper 
s much ſtuffe as you think will 
l| his belly , then pur it into your 
jo, and prick i itupcloſe , when ir 
"almoſi roalted wring on tha 
V 2Juyce of a Lemon, when you arc 
} Olheac yto tak c 1t up, rake four or five 
0! tkes of Eogs, and wath your Piz 
Lover , mingle your bread with I 
CUhrtle Nutmeg and Ginger , then 
angry it, and take it up as tait as you 
uchan , let your ſauce be Vinegar , 
lutBurrer , and Sugar , the youk ofa 
NSg2rd Egg » minced, and (erve it hot. 
anc To 
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To yoa/ta Leg of Mutton. 

Cur holes in a Leg of Muttc: 
With a knife, then thruſt .inflicesc 
Kidney. ſuet, and ſtick it wit 
Cloves, roaſt it with a quick fireht 
when it is half roaſted cut off $ 
piece underneath, and cut it int?! 
thin ſlices, then take a pint of gre 
Oyſters with the liquour , three off 
four blades of Mace, a little V ine4*! 
gar and >ugar , ſtew theſe till rhb 
11qucur be half con{umed,then dil 
up your Mutron, pour on the lauch! 
ard {erve it, ye 

T's roaſt a*N ch of Mutton, C1 

Cur away the ſwag , and roaſt i#! 
with a quick fire, bur ſcorch ir not, 
balte ic with Butter a quarter 0 
an hour, after wring onthe juyct 
of halta Lemon, fave the gravy?! 
then baſte jc with Butter again 
wring cnthe other half of the Le® 
mon, when it is roaſted,dry it with® 
Manchet and grated Nutmeg 
then dilh it , and pour on youſ* 
lauce, W 
| T 
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7 To yodſt 2 Shoulder or Haunch 
utte; of Veniſon, or a Chine of Mut= 
cest Fon. 
witi Take any ofthe meats and lard 
& firghem , prick them with Roſemary, 
off paſte them with Butter , then 
- intake halt a pint of Claret Wine, 
rexCinnamon, Ginger, Sugar , and 
"ec ograted Bread, Roſemary, and But- 
[ineter » let all boyletoget her untill ir 
1] ch&e aSthick as Wartergruel, then put 
1 diſfin a little Roſewater and Musk, ir 
ſaucWill make your Gallintine taſte 
very pleaſantly, put ir on a hitting 
, Oith, draw off your mear, and lay ir 
a{t ;into that diſh , ftrew ir wich Salt. 
not, To roaſt a Shoulder or Fillet of 
er 0! Veal 
uyc Take Parſly, winter Savory, 
rayyand Thyme , mince theſe ſmall 
ain ith hard E-ges,ſeaſon it with Nut- 
\ Lemcg, Pepper, Currans, work theſe 
wittogather with raw yolks of Eggs, 
neg ther; ftufte your meat with this , 
oufralt 1t with a quick fire, baſte ir 
with Buttcr , when it is roaſted, 


T take 
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take the gravy and put thereto Vi- 
negar, Sugar, and Butter , let i: 
boyle , When your meat is roaſtcd 
pour this ſauce on it, and ſerve it, 
Toros a Gig, git of Mutton. 
'Take your Gigvit, with Cloves 
ang Roſemary, and lard ir, roalt it, 
baſte it with Butter , and ſavethe 
oravy, put thereto ſome Cluct 
Wine , witha handfnll «t C apers, 
ſeaſon it with Ginger and Sugar, 
when it is boyled well, dith_ up 
your Giggit, and pour on your 
ſauce, 
T's ſry Chickens. 

Bcyle your Chickens in Wate! 
and Salr , then quarterthem into a 
pan With (weet Butter , and {ct 
them try leiſurely, then put thereto 

2 little Verjuyce , and Nutmeg, 
-; -roanaips, and Ginger, thc yolks 
of two or three raw Eg2 ;S 3 {tirce 
theſe well together , and Cult up 
your Chickens,pour the tauce upon 
:hem, 
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To jrv C alfes- fect 


Boy 'ethem , and blanch them, 
then cut them in two, then take 
good tore of Parlly, put thercto 
lomc yc lkes of E922s, leaſon it with 
Nutmeg, Sugar, Pepper, and Salt, 
and then roul your Calfes-tcet in 
them, and fry them with ſweet 
Butter, then boy:c [ume Parlly and 
beat it very tender , putto it V ine- 
oar, Butter, and Sugar, heat ir hot, 
then dith up your Feet upon {ip ppits, 
peur on your fauce, ſcrape on lone 
Sugar, and ſerve it hut, 

To fry Tongues, 

Boyic them, and blanch them, 
cut them inthin llices, ſeaſon them 
witk Nutmeg, Sugar Cinnamon, 
and Salt, then put thereto the yolkes 
of raw Eggs, thecore of a Lemon 
cut iN ſquare picces li ke a Die, then 
try them in (poonfuls with (weer 


| Butter , ſer your ſauce be white 
Wine, Sugar, ind Butter, heat ir 


hot, and pour it on your 1ongucs, 
(czape on Sugar ,and lerve it, 
(3 To 
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To make Fritteys. 

Make your Batter with Ale, and 
Eg25,and Ycit,ſeaſon it with Milk, 
Cloves, Mace, Cinnamon, Nuts 
meg,and Salt, cut your Apples like 
Beanes, then put your Apples and 
Butter together , fry them in boyl-} 
ing Lard, itrcw on Sugar,and ſerve 
them. | 

T o ſorice Brawn. | 

Toke up your Brawn while it be | 
hot ont of your boyler, then cover 
it with Salt, when it hath ſtood an 
hcur, turn the end that was under 
upward , then ſtrew on Saltupon 
thatzthen boyle your ſoucing drink, | 
and put thereto a good deal of Salt, 
when itis cold, put in your Brawn 
with the Salt that is aboutit , and 
let it 1tand ten dayes, then change 
your foucing drink, and as you 
change your loucing drink pur in 
Sal:, when you ſpend ir, it it be too 
lair, change it infreſh drink, 

To fouce a Pig. 
Cur ct thc head , andcut your 
Pig 
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Pig into two fleikes , and take out 
the borcs, then take a handtull ot 
ſweet Hearbs. and mince them 
ſmall, then ſeaſon your Pig and 
Hearbs with Nutmeg, Ginger, 
Cloves, Mace, and Salt, then ftrew 
your Heatbs inthe inſide of your 
Pig , then rou| them up like rwo 
Collers of Brawn , then bind them 
in a cloth faſt, then put them a 
boyling in the boyling por , put in 
(ome Vinegar and Salt, when they 


m}>bagyled very tender, take them 


der | 6, let them ſtand in the ſameli. 


quour two or three dayes , then put 


| them into ſoucing drink, and l[crv« 


it with Muſtard and Sugar, 
To ſouce Eeles, 

Take two fair Eeles and ficy 
them, cut them down the back, an:! 
take out the bones , and take 297 
ſtore of Parſly, "Thyme, and (wee: 
Majoram, mincethem (mall, tca- 
ſon them with Nutmeg, Ginger, 
Pepper, and Salr, ftrew you! 
Hearbs in the inſide of your Ecles. 

Go 3 Lact 
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then roul them up like a Coller 'ot| 


Brawn, put them into acloth, and} 
boyle them tender with Salt and 
Vinegar, when they are boylcd , 
then take them up , let it be inthe 
pickle two or three dayes, and then 
ſend them. 
To ſouce a Breaſt of Veal. 

Take our the bones of a Breaſt 

of Veal, and lay it in water ten or 


iy :lyc houres, then take all manner 
of {(weet Hearbs and mince them 
mail , then take a Lemecn and cur 
it in thinſlices , then lay it with 
your Hearbs inthe inſide of your 
Breaſt of Veal, then rout it u> like 


a Ccller, and bind it in a cloth, 
and boyle it very tender, then 
put it into ſoucing drink and {pend 
It, | 

Ts /ouce 4 Tench oy Barbell, 
Firit cur them down the back, 
then waſh them , then put them a 
boyl'ng with no more Water then 
will coverthem , when they boyle, 
ut in tome Salt and Vinegar, 
ſcum 
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ſcum it very clean, when it is boyl- 
ed enough take ir up,and put it into 
a Giſh fit tor the Fith, then take our 
the bones, pour on as much liquour 
as Will cover it, with grated Nut- 
meg , and pouder of Cinnamon, 
v hen it is cold ſerve it, 
To ſouce 4 Fillet of Peal:; 

Take a fair Filler oft Veal , and 
lard it very thick , buttake out the 
bones, (caſon it with Nutmeg, 
Gingcr,Vepper, and Salt, then roul 
itup hard, Jer your liquour be the 
one half whice Wine, the other halt 
Water, when ycur liquour boyleth 
put in your meat, with Salt, and 
Vinegar, and the peel of a Lemon, 
then {cum it very clean, let it boyle 
untill it be tender , then take it not 
up untill ir beccld , and (cuceirin 
the fame 11quour, 

To marlle Beef, Munton, or Ve- 

ni[on. 

Stick any of theſe with Rotemary 
and Cloves, then roaſt it, being 
fuſt joynred very well , then baſte 
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it often with Water and Salt, and 
when it is throughly roaſted , take 
it up and ſet it cool, then take | 
Claret Wine, and Vinegar, and as 
much Water , boyle it with Roſe- 
mary, Bayes, good itore of Pepper, 
Cloves, Salt, when it hath boyled 
an hour take it off, and let ir cool, 
then put your meat intoa Vellel!, 
and cover it with this liquour 
and Hearbs, then ſtop ir up clole, | 
thecloſer you ſtop ir, the longer ir 
will keep. 
To marble Fiſh. 

Take Flounders, Trouts,Smelts, | 
or S1lmons, Mullers, Makrels, or 
any kind of ſhell Fiſh , waſhthem, 
and dry them with a cloth, then fry 
them with Sallade Oylezor clarified 
Butter, fry them very criſpe, then 
make your pickle with Claret 
Wine, and fair Water, ſome Role- 
mary,and Thyme, with Nutmegs 
cut inſlices, and Pepper, and Salr, 
when it hath boyled halt an hour 
take it off, and ler it cool, then pur 

your 
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your Fiſh into a veſlell, cover ir 
with liquour and Spice, and ſtop ic 
cloſe, 

T's make 4 Tart of Wardens. 

You mult firſt bake your Ware 
dens in a pot, then cut them in 
=—_—_ and core them, the: pur 
them into your Tart , with Sugar, 
Cinnamon, and Ginger, then clote 
up your Tart , and whenit is al- 
molt baked doeit as your Warden 
Pie, ſcrape on Sugar and ſerve it, 

Tomahe a Tart of grcen Peaſc. 

Take green Pealc and ſceth them 
tender , then pour them our into a 
Cullender , (caſon them with Saf- 
froa, Salt, and (weet Butter, and 
Sugar, then clole ir, then bake ir 
almoſt an hour, then draw it forth 
and ice it , put ina little Verjuyce, 
and ſhake ic well , then ſcrape on 
Sugar, and ſerve it. 

To make a Tart of Rice. 

Boyle your Rice, and pour it 
into a Cullender , then ſeaton ir 
with Cinnamon, Nutmeg, Gin- 

G 4 cer, 
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cer, and Pepper, and Sugar, the 
yoikes of three or four Eggs , then 
put it into your Llart with the 
juyce of an ©range, then clole it, 
bake it, and ice it, (crape on Sugar, 
and (erve it, 
To make a Tart ef Mcdlers. 

Take Medlers that are rottcn , 
then ſcrape them, then ſer them up- 
on a Chafingdith of coales , ſeaſon 
them with the yoikes of Evgs , SU- 
gar, Cinnamon, and Ginger, let it 
boyle well , and lay it en paſte, 
[crape cn Sugar, and [erve it. 

ro make a Tart of Cherrics. 

Take out the itcnes, and lay the 
Cherri s into your Tart, with 
Sugar, Ginger, and Cinnamon, 
thenclcſc ycur Tart, bake it, and 
ice it,then make a firrup of Muska- 
cine and Damask-water, and pour 
this into yonr Tart, ſcrape on Su- 
vAr, and (erve it, 

To make 4 Tart of Strawberrics. 

Wath your Strawberries, and 

put them into your Tart, ſeaſon 
them 
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them with Sugar , Cinnamon, 
Ginger, and a little red Wine, 
then cloſe it, and bakc it halfan 
hour, ice it, lorape on ſugar, and 
ſerve it. 

To make 4 Tayt of Hifs. 
1ake Hips, and cutthem, and 
take out the ſeeds very clean, then 
waſh them,ſeaſon them with Sugar, 
Cinnamon, and Ginger, then cloſe 
your T art, bake it, icc it, icrape on 
Sugar, and ſerve it. 


Tomake 4 Pijtin T art. 

Take fair Pippins and pare 
them,thea cut them in quarters and 
core them , then fſtcw them with 
Claret Wine, Cinnamon, and 
Ginger,let them itcw balf an hcur, 
then pour them out into a Cullen- 
der, but break them nor, when they 
are coid, lay them one by cne ints 
the Tart, then lay on Sugar » 
bake it, ice it, {crave cn ſugar, and 
lerven, 
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To ſcald Milk after the Weſtern 


faſhion. 

When you bring your Milk from 
the Cow (train itiato an carthen 
pan , and let it ſtand two houres, 
then ſect it over the fire untill it be- 
gin to heave in the middle, then 
rake it off, bur jog it as littl:as you 
can, then put it in a room where it 
may cool , and no dulit fall into it, 
this Milk or Cream you may keep 
two or three dayes. 

To make a Funket. 

Take Ewes or Goats Mill, if 
you have ncither of thele, then take 
Cowes Milk , and pur it over the 
fire to warm , then put in a little 
Runner to it, then pour it out into 
adiſh, and lctircool, then trew 
on Cinnamon and Sugar , then 
take ſome of your aforeſaid Cream 
and lay on it, {crape on Sugar, and 
fervec it. 

Lo mike Bonny Clutter. 

Take Milk, and put it into a 

c:can earthen pot , and put theret 
Run- 
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Runnet, letit ſtand two dayes, i 
will beall ina curd, thn feaſon 
it with ſome Sugar , Cinnamon, 
and Cream,then ſerve it, this is belt 
{n the hotteſt of the ſummer. 

To make 4 I/hitcpo?. 

Take a kw of Crcam, and 
Put 1t OVCr t he h reto boyle, ſeal: 
it with Sus ar, Nutmeg, and Cin- 
namon, Sack, and Roſcwater, the 
yolkes of ſeven or eight Eg25, beat 
your Eggs with Sack and Roſe- 
water, the N put it iaro your Cre 
iticre itthar it curdie not, then p2r 
two or three Pippins , core "= 
quarter them, and boyle them with 
a handfull of Railtins cf the Sun, 
boyle them tender , and pour them 
into a Cullender, then cut ſome 
ſhippers very thia , and lay {ome of 
them in the botrome of the dilh, 
and lay on halt your App! os and 
Currans , then pour in halt your 
Milk 3 then lay ON More (1ppir Sy 
and the reſt of your Apples and 


Raiſzns , then POLL ON the reſt of 
your 
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your Milk,bal:e it,{crape on Sugar, 
and (crve ir, 
Tomahe a P:idding in haſte. 
Take a pur Ct Milk, and put 


thercto a khandiull of Raithns of 


the Sun, and a5 much Currans, 
and a piece cf Butter , then grate 
a Manchet , and 4 Nutmeg alio, 
and pur thereto a little Flower F 
when your Mili; boylcth put in 
yeur bead, Ict it be yle a quarter of 
an hour, and put in a piece of But- 
ter inthe bcyling of it, and ſtirre 
it alwayes, then "Jifh it up, pour on 
Burcer,zand {crvc it. 
To make 2 Pudding in adiſh. 
Take a quart of Cream , put 
thereto a pound of Beck (uct min- 
ced ſmall, put it to your Milk, ſea- 
fon it with Nutmeg, Sugar, and 
dcluwaitcr, and Cinnamon, then 
take {© mc {even or cight Eggs, and 
beat them very well, then take a 
c. it ot Manchets , and grate them, 
3nd put Unto it, then ming lethcſe 
ti gether well , then put it irito 2 
Cl !h, 


T7 
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diſh,and bake it, when it is baked, 
ſcrape on ſugar,and ſerve it, 

Tobqle Cream. 

T ake a quart of Cream , and ſet 
it a boyling with Mace , whileſt 
veur cream 15 boyling , cut ſome 
thin lippets , then take ſeven or 
eight yolks of Ergs, beat them with 
Roſcwater, anc Sugar, and alittle 
ot your cream , when your cream 
boyleth, take it cff the fire, and 
put in your Eg2s, and ſtirre it very 
taſt that it curcle not, then put 
your flippers into the ith, pour 
in your cream and let it coole 
when it is ccld, icrape on Sugars 
and {erye it, 

To draw Butter. 

Take your Burrer and cut it into 
thin ſlices, put it into a diſh, then 
put ir upon the coals where it may 
melt |citurely,itir it often,and when 
It is melted put in two or three 
ipconfuls of Water , or Vinegar, 
which you will, then Rir and beat 
Kt until! it be thick, 

Lady 
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Lady of Arundels Mancher 
Take a buſhel of fine Whezx 
flower, twenty Eggs, three pound 
of freſh Butter , then take as much| a 
Salt and Barme as to the ordinary | W! 
Manchet , temper it together with} M 
new Milk pretty hot, then let i [w 
lic the ſpace of halt an hour to riſe, | an 
ſo you may work it up into bread, | 8 
and bake it , let not your Oyen bc | PC 
r00 hot, of 
To boyle Pigeons, |R 
Boyle them in water and faſt, 
take a handfull of Parfly , as much | 4 
Thyme ſtript, two [poonfuls of | OX 
Capers minced altogether , and th 
boyie it in a pint of the ſame li. | P* 
quour a quarter of an & ur , then | © 
put in two or thrce {poonfuls ct | 
Verjuyge, ewo Eggs beatcn, let it 
boyle a little, and put too a little | V 
Burrer, when you have taken ir off | > 
the frc, {tir this attogether,and pour | I 
it upon the Pigeons , with lippets | 
round the diih, 


| 
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A Florendine of Sweet-breads or 
K1dnics. 
Parboyle three or four Kidnies; 
and mince them ſmall, ſeaſon them 
with Nutmeg, one {tick of Cinna- 


| mon , beat as much Sugar as will 


lweeten it,and a penny loat grated, 
and the Marrow of three bones in 
good picces, and a quarter of a 
pound of Almond palte, a glafſe 
of Mallego Sack, two ſpoontus of 
Rolewater , a grain ot Musk, and 
one grain of Ambergriecc, and a 
quarterof a pint of Cream, three 
or four Eggs, and mix it altoge- 
ther, and make it up in putte 
paſte, and bake it three quarters of 
an hour, 
eA Pork Pic. 

Boyle your leg of Pork, ſeaſon it 
with Nutmeg , and Pepper , and 
Salt, bake it five houres ina high 
round Pi e 

A Chicken Pie. 
Scald and ſcaſon your Chickens 


| with Nutmcgs, as much Sugar 


aZ 
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as Cinnamon, Pepper, and Salt, 
then putthem into your Vie , then 
ut three quarters of quartered 
Loan and ſix Datcs quartered, 
and a handfull of Goosberrics,and 
half a ſliced Lemon , and three or 
four branches of Barberries, and a 
little Buttcr , you may uſe to four 
Chickens three Marrow bones 
rould in yolkes of Eggs, and Ringo 
roots, and (ome prelerved Lettice 3 
make a caud]e and pur in when the 
Pic comes out of the oven, an 
hour and a halfis enough to ſtand 
1n the oven. 
A Lamb Pic. 

Take the ſame Ingredients you 
did for the Chicken Pie,oncly leave 
out the Marrow, the Ringo reots, 
and the preſerved Lettice , make 
your caudle of white Wine , Ver- 
juyce , and Eutter , put it in when 
your Pie comes out ot the oven, 

Sarce for a Shoulder of Mutton, 

Take a ſpoonfull of Heaibs, and 

as many C apers,halt a pint of white 
Wain, 
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Wine, halt a Nutmeg, and wo 
Eg2S, when it is boyled put a 
picce cf butter to the gravy, when 
'ris boyled, take ir cft, and pur the 
butter ins 
A Lumber Pie. 
1akethree or four (weet-breads 
of Veal , parboyle and mince them 
very [mall , then take the curd of a 
quart of Milk , turned with three 
Eg9s, and half apound of Almond 
paſte,and a penny loaf grated, min. 
gle theſe togetker,then take a ſpoon= 
tull of (weer Hearbs minced very 
(mall, alſo (ix ounces of Oringado 
and mince it , then ſeaſonall this 
with a quartern of Sugar, and three 
Nutmegs,then take hive Dates, and 
a __ of a pint of Cream, tour 
yolks of Egys, th'ce ſpoonfuls of 
Rof.water, three or four Marrow 
bones mingle all this rogether , ex- 
cept the Marrow , then make it up 
in long bolcs about the bignefſe of 
an Egg, and in every bole put 2 
good piece of Marrow , put theſe 
ng 
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into the Vie , then pur in a quarter 
of a pound of butter, and halt a ſli- 
ced Lemon, then make a caudle of 
White Wine, Sugar, and Verjuyce, 
put it in when you take your Pie 
out of the Oven, you may ule a 
grain of Musk and Ambergricce, 
An Oyſter Pic. 


Seaſon your Oyſters with Nut- | 


megs, Pepper, and Salt, and ſwcet 
Hearbs , your Oyſters being firit 
thrown into ſcalding water and 
parboyled , ſeaſon them , and pur 
them into the Pic, put two or three 
blades of Mace, and half a fliced 
Lemon , and the marrow of two 
bones rouled in the yolkes of Eggs, 
and ſome butter , then let your Pic 
ſtand almoſt an hour in the Oven, 


then make a caudle of verjuyce, 
butter, and ſugar, put it into your | 


Pie when you take it out of the 
oven; you may ule two Nutmegs 
to one quart of Oyſters , and as 
much Pepper 3s the quantity of 
three Nutmegs, but lefle alt, 


| 


and 
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and one ſpoonfall of ſweet Hearbs. 
A Hartechoak Pic. 

Fake the bottomes of boyled 
Hartechoaks , and quarter them , 
and take the meat from the leaves, 


| ſeaſon it with half an ounce of Cin- 


namon,and half an ounce of beaten 
Nutmegs , and twoounces of Su- 

ar , and put them into your Pie, 
and boild marrow rould in yolkes 
of Eggs, and lix blades of large 
Mace, Lemon {liced, fix quartered 
Dates, and a quarter of a pound of 
Ringo roots, half a pound of freſh 
butter,then let it ſtand in the Oven 
one hour, and when you take it 
out put a caudle into your pie, 
made of white Wine , Sugar, and 


| Verjuyce. 


A C 4ltes-foot Pie. 
Mince your Ca':cs-feet very 
ſmall, then ſcaſon them with two 
Nutmegs, and three quarters of an 


| ounce of Cinnamon, one quarter of 


a pound of Sugar , halfa pound of 


| Currans,two Lemon peels minced, 


cen 
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ten Dates minced , three ſpoonfuly 
of Roſewater , and half a pound of 
freth butter , bake it 2n hour, and 
= a caudle intoit , made of white 
ine, Sugar, and Verjuyce, 
A Sherret Vie. 

Take a quarter of a peck of 
Skerrets blanched,and fliced, ſeaſon 
them with three Nurmegs , and an 
ounce of Cinnamonzand three oun- 
ces of Sugar , and ten quartered 
Datcs, ond the marrow of three 
bones roulcd in yolkes of Eggs, and 
one quarter of apound of Ringo 
roots, and preſcrycd Lettice,a ſliced 
Lemon, fcur blades cf Mace, three 
os four branches of preſerved Bar- 
berries, and half a poun« of Butter, 
then Jet it ſtand one hour in the 


oven , then put a caudle made of 
white Wine, Verjuyce, Butter, and' 
Sugar , put it into the pie when it; 
comes out of the oven, 
A Calfes Head Pie for Suffer. 
Boyle your Calfes-head almoſt 
enough,cat it in thin {lices all from 
the 
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uls] the bone, ſeaſon it with three beaten 
1 off Nutmegs , a quarter of an ounce 
nd of Pepper, and as much Salt as 
lite] there is ſcaſoning , then take a 
ſpoonfull of ſweet Hearbs minced 
ſmall, and two ſpoonfuls of Sugar, 
of] and two or three Hartechoak bot- 
(on| tomes boyled, and cut them in thin 
an hicen anda Marrow of two bones 
1n-| routed in yolkes of Eggs, a quarter 
red] of a pound of Ringo roots, and a 
reel quarter of a ponnd of Currans , 
nd; then put ic into your pie, and pur a 
go] quarter of a pound of butter, and 
ed| a ſliced Lemon, three or four blades 
ree|of Mace, three or four quartered 
ir-| Dates, Ict it ſtand an hour or more 
er,|in the oven , then when you take it 
heſout , put into itacaudle , made of 
of | Sugar, white Wine, Verjuyce, a4 
nd | Butter, 

1t| A Lark *Pic. 

Take three dozen of Larks, (ca- 
ſon them with four Nutmegs, and 
ſt |half an ounce of Pepper , a quarter 
m|ot an ounce of Mace beaten , then 
ce | take 
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take the Lumber pie meat, and fill 
their bellies if you will, if nor, take 
half a pound of Sucr, and one 
pound of Mutton minced , half a 
pound of Raifhns of the Sun, and 
!1x Apples minced altogether very 


ſmall , then ſcaſon it with a Nut- |! 
meg, Pepper, and Salt, and one | 
ſponnfu]l of (weet Hearbs , and a | 


Lemon peel minced , one penny 
loat grated , a quarter of a pint of 
Cream , two or three [poontuls of 
Roſewater, three ſpoontuls of Su- 
gar, oreor two ipoontuls of Ver- 
juyce, then make this in boles, and 
pur it into thctr belies, and pur 
your Larks 1n your pic, then put 
your marrow rould in yolkes of 


Eggs upen the Larks, and large | 


mace, and ſliced Lemon, and freth 


Butter, let it ſtand in the oven an | 


hour , when you take it'out , make 
your caudle ot Butter, Sugar, and 


white Wine Vinegar, putit into 


the pic, 


A | 
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1] A hct Neats rongue for Supper. 

«| Boil your tongue till it be ten- 
1e | der, blanch it, and cut it in thin 
a | pieces ſeaſon it with a Nutmeg, and 
d |2 quarter of an ounce of Pepper, 
y [and as much Sal as ſcaſoning, then 
rt. |take ſix ounces of Currans, ſeaſon 
ie [all togerher, and put it into the pie, 
4 |then put a Lemon ſliced and Dates, 
iy [and butrer, then bake it, and ler ir 
of |{tand one hour and a half , then 
of [make a Caudle of white wine, and 
1= | Yerjuice, ſugar, andeggs, and put 
r. |it in when you take it our of the 
{4 | Oven. 

it A cold N cats-tongue Fie, 


»f | Your tongue being boild,blanch- 
'e |ed, and larded with Pork or Bacon, 
|h [ſeaſon it with the ſame ingredients 
n [the Deer hath, thar is thrce Nut- 
ce [megs, three raccs of Ginger, halt an 
d | ounce of Cloves and Mace toge- 
0 |ther, and halt an ounce of pepper, 

beat your ſpices altogether , more 

alrrhen ſealoning, and likewiſe lay 
4 | In 
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in the liquor,bake it two hours, but 
put one pound of butter in your 
pie before you lid it, 
A Potato Pie for Sripper. 
Take three p: und of bovle:s 
and blanchcd Potatoes, and three 


Nutmegs , and halt an ounce of | 


Cinnamen beaten rogether , and 


three cuuces of Sugar, ſeaſon your / 


Potatoes, and put them in your pic, 
then take the marrow of three bones, 
rould in yolks of E:9gs , and li- 
ced Lenion , and larye Pros and 
half a pound of butter, fix Dates 
uartered, put this into your pic, 
and let it ſtand an hour in the O- 
ren; then make 2 ſharp Caudle of 


Purtrer, Sugar, Verjuice and white 


Wine, put it in when you take your | 


pic out of the oven. 
Pigeon or Rubbet Pic, 

T ake one ounce of Pepper and 
more Salr,thcn ſeaſon your  Pige e015 
or Rabbets, and take two Nutmess 

rared with your ſeaſoning, then 
by your Rabber ia the Pic, and one 
pound | 


5 


Ur 
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pound of butter, if you heat the 
pic het, then pur in two or three ſli- 
ces of Lemcn, and two or three 
blades of Mace, and as many bran- 


"| ches of Barberics , and a good 


picce of freſh buttcr meſred, then 


| take 1t, and let it ſtand an hour and 


half, but pur not inthe treſh butter 
till ir comes out of the oven, 
To make apuffe- afte. 

Zreak two Egos in three pints of 

flower , make it with cold water, 

then roul 1: our pretty thick and 


| ſquare, thentake ſo much Butter as 


paſte, and lay it in rank, and di- 
vide your butter in five plcces, that 
you may lay it on at five leverall 
times, roul your paſte very broad, 
and take one part of the ſame But= 


| ter in little pieces all over your paſte 


then throw a handful of flower 
ſlightly on, then fold up your paſte 


| and beat it with a rouling pin, ſo 


rbul ir out againe, thus dQ five 
times and make it up. 
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A Pudding. 

Tak a quart of Cream, and two 

Eggs, beat them, and it:ain them 


ſev 
Or 


wit 


the..: into the Cream, and grate in | ya 


a Nutmeg and half,take {ix (po-2n» 
fnls of ti-wer, beat halt a pound ot 
A.monds with ſome creamgan put 
it into the cream, and mix this to- 
octhcr, boi! your pudding an hour 


and no more, firlt tlower the bag * 
you pur it in, then melt freih burtcr | 


and take Sugar and Roſe-watcr , 
beat it thick,and pour it on the pud- 
ding, you may put to a li:tle Milk, 
an.. ſtick blanchcd Almonds, and 


Marrow mult be ſtuck toandagain, 
then bake it half an hour, five or 
ſcyen 
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ſeven at a time, and (o fet them in 


orcer in ihe diſh, and garniththem 
with 3 ſprig in the middle, and 


| wafers about ir, row Sugar about 


the branch, and ſliced Lemon, :er 
tour round, and one i: the top. 
Frigafie of Veal. 

Cur ycur meat in thin flices, 
deat it wel! w:th a rouling pin, (ea- 
ſon it with Ne mes, Lemon and 
Thy e try ir {lightly in the pan, 
bear :wo eggs, and one ſpoonful of 
Verjuice, and put it into the pany 
and ſtir it rogethcr and diſh it, 

Frigaſie of Lamb. 

Cur your Lamb in thin ſlices, 
ſealon it with Nutmeg , Pepper, 
and (alr, 7:ince ſcme Thyme, and 
Lemon, and throw jt upon your 
meat, then frie ir ſlightly in a pan, 
then throw in two Egos beaten in 
iVerjuyce ana Sugar 11to the p'ng 
allo a handful of Gonosberrics z 
hake it together and dith it. 

Frigaſte of Chickens. 
Kill your Chickens , pull skin 
H 2 and 
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and feathers off together, cut them 
mn chin tices, ſeaſon them with 


Thyme & Lemon minced, Nut- 
ep and Salt, a handtul cf Soirel | 
minced, and then fry it wc!l with / 
fix (poonfuls: of watcr , and ſome 
freit; butter, when its tender , take 
three {poonfuls of Verjuice', one 
_ of Sugar, bear it rogcther, 
odLh it with 1ppets abour, 

eAnothcr Frigafie of Chickens, 

Take the former ingredicnce,and 
addeto jt boiled Hartechoak bot- 
tomes, With the meat of the leaves, 
anda hanaful of ſcalded Gocsbe- 
ries, and boiled Skerrets and Let- 
ticeto(s'd in Butter whcn they are 
boiled, add two ſpoortuls of ſugar, 
two Epgs and Verjuice beaten to- 
gether, and lay your Lettice upon 
your Chickens, as before, and fli- 
ced Lemon upon it, and fippets up- 
on the dith, 

A Fricaſie of Rabbets. 

Cut your Rabbets in ſmall pie- 

ces, and mince 3 handful of Thyme 
and 
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and Parſley together, and a Nut- 
meg, Pepper and Calr, ſeaſon your 
Labbers, then take two Evgs, and 
verjuice beaten rogether, : and throw 
It ia the pan, ſtick it, and dich ir up 
in [1ppcts, 
To bara ſraulder of 2ſutten. 
Half roait your Muttcn at a 
quick firc, cut it inthin {ices, ſtew 
itwuh Gravie, (weet Majocram,and 
Capcrs, and Uny: NS, three Ancho- 
vies, two Oyiters, half a Nutmeg, 
halt a ſliced Leme ny ſtir this alro 
ecther with the meat. lct it ftw till it 
be tender ina diſh, tac. break 3 or 4 
yol ks of Eggs, and thiow 1: ; inks 
6i/h with (cme butter, rolls it well 
together, and dith it viith Iippers, 


'T 0 924 Ee & Cake, 

Take halt a peck of ic wer. two 
pound and a ka! by Currans, three 
or four Nucrmegs , once povrd uf 
Aimond paſte, Pg und of Þut- 
rer, and onepint of Cream, Yee 
ſpocnfuls ot Rote-w ner , three 
guarts!'s { a pound Ot Sugar, hat 
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a pint of Sack, a quarter of a pint of 
dot 5 ana hx E YI z lo make ir,and 
bake It, 

1lomhea Leg of Mutton three op 

ſor diſhes. 

'Takea | cz of! Mutton , cut ot 
the 4-11 2nd thc bone, bur fave the 
S\in wh bs: G1vide the meat in thi ce 
PIECES, ind toke the tenderelt, and 
Cut it in thin ſlices, and beat it with 
a 1Cu1'ing pin , ſcafon it with Nut- 


me? Vepper an.' ſale, and mince | 
1 kyme 2nd | «men pill, try it till | 


it be cr cer,then beat rwo vos with 
a lpoontul ct V.tzuice, throw 1wo 
Anch: veis into the pony take it ale 
revether, 2nd put it into the dith 
With ULrcts rou:d the dic! bcltg 
eriitw th Barbers icaldea, Partly 
and hc E 25 minced. 

Anuth.: pzrr or the ſame mcat 
wm ad!, with alinle white 
\V ne, a titiie Butter, and Aliced 
Lum .6 Arch vy,rwo Oyiters, 


+ 
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take out the Thyme and the Onion 
when it is ſtewed , doe it altogether 


"on a chatingdiſh of coalcs till it be 


— 


— 


tender , then diſhit , garniſh your 
diſh with hard Eggs , and Baiber- 
rics,and ſliced Lemon, and Gppets 
round the dith. 

1ake another part of the fame 
meat, mince it {mall wich Beet (fuer, 
and a handtull of Sage, to three 
quarters of a pound of ſuet adde 
one pound of meat, you may uſe a 
ipoontull of Pepper and Salt , mix 
this alrogether , and itufte the $kin 
of the Leg of Mutton , hard skivcr 
it ciole,, and ſpit it at a quick hire, 
and well coaſt it in an hour. 

T ike another part of the ſame 
meat , ther put in the Pepper and 
Salt. wi.ha grated Nutmeg, ſome 
ſweer Hearhs , and a Lemon peel 
minced , a penny loat grated , one 
ſpoontuil of Sugar , a quarter of a 
pound of Rains , 2nd a quartern 
ot Currans, mince altogether with 
thewea;, and the ſuct, andthe reſt 

I14 ot 
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of the ingredients , put to two | fh 
ſpoonfuls cf Roſewatcr, an& as | *h1 
much alt as Spice,then make it up | 1a 
in little long boles or roules,, and| an 
butter your dil, and laythcm in| V 
with around bojcin the middeſt, 
ſct them in ancven half an hour, 
then pour ou: the liquour which | an 
Will be inthe the dith, and mcilta th; 
litcle Butter, Verjuyce, and $u-ar, | at 
and pour upon it, garnii: your L, 
dith, ſtick in cvery long rcule a | W 
floure of paſte, and a branch iu the | an 
middle, Ci 
To fouce an Eele. rc1 
Scoure your Eel with a handfull 
of Salt, oli it down the back, rake an 
Gutihe chine bone , ſeaſon the Ecle an 
with Nutmeg, Pepper, and Salt, wi 
and ſweet Hearbs minced, then wi 
tay a packthread at cach eny, and an 
the middle roul up like a Col'cr of 
Bravn, then boyle it in Water, and | 
Salt, and Vinegar, anda bladc or | fe: 
two of Mace, and half a ſliced Lz= FT 
mon, boil it halt ag hour, kecepitin £ 
ths 
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the ſame liquor two or three daics, 


then cut it out in round picces, and 
ay ix or ſeven in a dith, with parſly 


| and batberrics , and (crve it with 
V incgar in ſaucers, 


To ſoruce a Calfes herd. 

Boil your Calfcs head in Water 
and Salt (o much as will cover it, 
th-n put 1a halt a piar of Vinegar, 
a branch of ſweet Hewbs, a ſliced 
Lemon, and halt a pint of white 
VWine,two or three blades of Mace. 
and one ounce or two of Gingct 
ſliced, boil it altogether till it be 
render, keep it in the liquor WO O01 
three daies, lerve ic the Cl uwprig ht 
and ſtick a branch in the meuth, 
and in both the cyes, garniſh the ith 
with Jelly or pickled Cowcumlus 
With ſauccrs of Vincgar, and Jcily, 
and Lemon minced 

A jtemwc4 Rabbet. 

Cur your Rabbet ja picces, and 
ſeaſon it with Pepper, and Salc, 
Thyme, Parlly winter Savoury, and 
ſwcer Mayuram, three Apples, and 


three 
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three Onions minced altovether , 
icW ittill it be render with vinegar 
ard warcr, put a good picce nt but- 
ter in, ſtu nr together in your Diſh, 
put {1p pets inthe bottom, then ſerve 
it up with the head in the middle of 
the Dilh with ippers inthe mouth, 

Lay your Pig in the ſame Ingre- 
atients you (1d t 'T youl Caltcs head, 
uſe the ſame for 2 Capon , and the 
ſame tor a Leg of Mucton, 

To boi! Chickens, 

Bovl your C hickens in Water, 
and Salt,and Wine Vi inegar,a blade 
of Mace , a good handtull of En- 
dive, and as much Succory, two 
haiwfulls of Shen! rets boyled and 
blan. h.d, when the C hickens and 
th-:cthinos arc i wed , take a Pint 
of Iiguor up , and put to a Quartet 
Gt whicc Wine z anc OnC ounce and 
hait of Sugar , and th: ec toys to 
thicken it, a piece of butter, and 
ay them in the dith , and POUL 
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To batt 2 Rabbet. 

Boi! them in Watrcr and Salr R 
NM1:Cc Thy re and Pa lly CC)! vethcr, 

a handfull of e: ich, bi #1 fume 
of the lame liquor, then tic three 
or tour [p.onfuls ot Verjuicc, a 
picce of Irith buttcr, two or three 
Egos, ſtir che Eggs together in 
liquor, {ct it upon "the hrc cl it be 
thick , then pour it upcn the 
Rabber, lo lerve it in, 

v7 _ Duck, 

Half roat youur Duck with a 
quick tire, take as much Wi in 'nd 
Watcr as will cover them, take (ome 
Thyme and Parily, and one hand 
ful of (wceet Majoram, two blades 
of Mace , half a Lemon fliced, 
ſtew thele together h+iIf an hour 
without Onions, - take tome of 
your liquor and thicken it with 
three or four Evgs, 1wo or three 
ſpooafuls of Verjuice, a picce of 
Butter, and as much Sugar as will 
lye upon it, dit your Duck, and 
boil three or four iliccs of Lemon 


by 
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ly itſelf, and hard Eggs minced, 
put this upon your Duc then pour 
your liquor upon it with aca; 
ries, {0 ycu may boil Pigeons 
with the {ame Ing gredients, or Pio» | 
Ver, Cr Teale, | 
A noaſted ſhouldcr of Mutton. 
When it is reoaſtcd. flath it , and 
ci bona:lo it, rake twoſpoo fuls of 
C.1pcrs , and a litte T hyme, nd 
L.enou minced, halt a Nutmeg, | 
1/4) Anchovics, a quarter of 2 peck | 
ct Ovlicrs, mixed aitovether , on | 
them cone kovr in ftrony broth and 
white wite, then pour it up. n the 
mcar, with hard Eygs minced, and 
li;-ptrs round the dith, throw firſt 
S:|tcn the mea t,then the ha 'dEges, 
and fliccd Lemon, and Barberrics, 


